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TRADE MARK 


THE LATEST AND MOST SCIENTIFIC DEVELOPMENT OFTHE CASING INDUSTRY 


ACCURATE WIDTHS - ANY LENGTHS 


MEETS REQUIREMENTS OF THE BUREAU OF ANIMAL INDUSTRY 
OF THE UNITED STATES DEPARTMENT OF AGRICULTURE 
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GREATER PROFITS 
in SAUSAGE 


HE “BUFFALO” Self-Emptying Silent 

‘Cutter is the “key to quality sausage- 
making and profitable sausage room opera- 
tion.” More than 60 years’ experience as 
exclusive builders of quality machinery for 
the sausage room stand back of it .... plus 
an established record for performance! 


Perfect Cutting Action! 


The “BUFFALO” cuts fine and mixes a batch 
of meat in 5% to 9 minutes—according to the 
kind of sausage—and empties it COM- 
PLETELY in less than 20 seconds, without 






the aid of hands or the use of complicated 
movable parts in the bowl. 


Safe, Simple, Sanitary! 


The simple, yet efficient emptying device 
saves time and effort for the operator and 
meets all requirements of government inspec- 
tion for safety and sanitation. 


Because of its correct cutting principle, it 
cuts fine without heating or mashing and 
mixes thoroughly, eliminating the necessity 
of turning the meat over by hand. 


The entire construction is mechanically per- 
fect; heavy and strong—yet extremely simple. 


“BUFFALO” 


B Sch Emptying 


SILENT 
CUTTER 


MADE IN 3 SIZES 


200 lbs. 
350 Ibs. 
600 lbs. capacity 


JOHN E. SMITHS SORS CO. 





BUFFALO, N./Y., 


U.S.A. 


Manufacturers of “BUFFALO” Sausuge Machines and Packing House Equipment 


Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 


Canadian Office: 189 Church St., Toronto, Ontario 
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handle economically. i 
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_ ieee has spent 29 years 





developing an organization which is 


. They must stack 


staffed and equipped to provide tin containers easily, display 
effectively and sell. 





8 that excel in every phase of package creation— 
that will contain, protect, sell and serve your 
products best. 


Whenever you have a packaging problem 
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Further Proof of 
ock Cork’s PERMANENCE 


... from the ZORN BREWING COMPANY 





ZORN BREWING COMPANY, Michi- 
gan City, Ind., are not yet we for the 


Rock Cork “20-year Club.” But they’re 
well on the way. Their original Rock Cork 
installation, 16 yearsold, is still good as new. 


So there is every likelihood that they 
will eventually join Swift & Company, Fox 
Head, Indiana ie & Dairy, and the many 
others who report 21, 24, 27 years of con- 
tinuously satisfactory service. 


These outstanding service records prove 
that Rock Cork maintains its high insula- 


tion value unimpaired over long periods 
of time. 


Mineral in composition, Rock Cork is 
permanent. Rot-proof. Vermin-proof. 
Odorless. Incapable of absorbing odors. 


And will not support the growth of mold 


or bacteria. 


Week ending June 23, 1934 





Furthermore, no other low-temperature 
insulation offers such marked resistance 
to moisture infiltration. 


Send for the new book, “Insulation in the 
Brewery.” Gives full details regarding 
Rock Cork. Also describes the insulation 
materials and methods that have proved 
most effective in assuring economical op- 
eration of steam lines and heated equip- 
ment. Free. Mail the coupon. 


Johns-Manville 


yy) ROCK CORK & 


Trade-mark Reg. U. S. Pat. Off. p Bn 
REFRIGERATION INSULATION 
Johns- Manville Insulations are available for all 


temperatures from 400° F. below zero to 3000° 
F. above. 


1918 — INSTALLED 


1934—ROCK CORK 
STILL GOOD AS NEW 
AFTER 16 YEARS, 


INCLUDING A 
5-YEAR SHUTDOWN 





A few of many outstanding 
Rock Cork service records 


E. Kahn’s Sons Co 
(Cincinnati, O.) 
Syracuse Cold Storage Co... ..26 years 
(Syracuse, N. Y.) 
Holt & Brandon Ice Co 
(Evansville, Ind.) 
Fox Head Waukesha Cup peove 26 years 
(Milwaukee, Wis.) 


Swift & Company............25 years 
(Chicago, Ill.) 
Kingam & Os. ..0.00.0 sveccvccece 21 years 
(Indianapolis, Ind.) 
Indiana Ice & Dairy Co........ 24 years 
(Anderson, Ind.) 
J. M. Leach Mfg. Co........... 21 years 


Co 
Kokomo, Ind.) 


...and in hundreds of other plants 
for periods ranging from 10 to 20 
years and more. 











JOHNS-MANVILLE 
22 East 40th Street, New York City 


Send mea copy of the brochure, ‘‘Insulation 
in the Brewery.”’ 


Name Title 





Firm Name 





Address. 





City State. 
NP-6-34 
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We Serve Them All 


| 














The No. 300—48-inch “BOSS” Ver- 
tical Dryer illustrated is the smallest 
blood and tankage dryer made. 


Note the modern design, seamless 
shell (no staybolts). 


Semi-enclosed splash-proof ball bear- 
ing geared head motor with fully en- 
closed worm-gear reducer, direct gear 
connected. 





We are just now installing the com- 
plete equipment at the Crown By- 
Products Plant, San Jose, California. 

Capacity, 25 tons of material per 
day. 


Use the “BOSS” and Save the Less 








= 3907-11 S. Halsted St. Mfr. “BOSS” Machines for Killing, 


atl Chicago, Illinois Sausage Making, Rendering 


a 





Both Large and Small | 






















4 The Cincinnati Butchers’ Supply Corporation 


Let us equip your plant 
from the killing floor to the 
rendering department. 


“BOSS” Equipment from | 
A to Z means maximum oper- 
ating efficiency at lowest 
maintenance cost. 


The No. 31 “BABY BOSS” 
Dehairer illustrated, cleans 
40 to 70 hogs per hour. | 


We are now building a 
“BOSS” Jumbo Two-Way De- 
hairer for Wilson & Co. 
Chicago, Illinois. Capacity, 
750 hogs per hour. 














1972-2008 Central Ave. 
Cincinnati, Ohio 






Qs 




















Page 6 





The National Provisioné 


ast | 


s” 
ns | 


De- 


10. | 
ity, | 

















rovisione 








carly ab Century 


of progressive effort, research and experience 

have made and kept the name ... WORTHINGTON ... 

synonymous with PERFORMANCE and SERVICE in the 

power equipment field throughout the world. 
1841-1934 








WORTHINGTON PUMP AND MACHINERY CORPORATION 


General Offices: HARRISON, NEW JERSEY «© Branch Offices or Representatives in Principal Cities throughout the World 


A-34128 


WORTHINGTON 


ATLANTA 
sonra CINCINNAT DETROIT LOS ANGELES PITTSBURGH 
wan ND EL PASO ST. LOUIS 
CHICAGO DALLAS HOUSTON 

DENVER KANSAS CITY 





worn 
PHILADELPHIA SAN FRANCISCO an 
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* STRONG 
* DURABLE 
* ECONOMICAL 











@ These unique qualities of “Wear-Ever” Aluminum 


equipment will save you money. 


“Wear-Ever” utensils resist the action of meat acids. 
They impart no color nor metallic taste to products. 
Never need tinning. They are seamless; lighter and 
easier to handle. They are exceedingly strong... 


last indefinitely. 


And they cost less to buy than any other equipment 


of comparable quality. 


Test these things out for yourself by ordering 


samples. If you do not have our complete catalog 


and prices, write THE ALUMINUM COOKING UTENSIL 
CO., Desk F-470, 11th St., New Kensington, Pa. Ww 


Standardized ‘‘Wear-Ever’’ meat pans in use at 
Jacob E. Decker & Son, Mason City, lowa. 


“Wear-Ever’’ Standard Meat Spreading 

Pan: 2334x351” outside at top under 

flange, 142” inside depth, 4%” flange. 
Tapered slightly to nest. 
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ONION & GARLIC 


POWDERS 


Full strength and flavor .. . 
uniform results every time. No 
unpleasant handling, peeling 
and grinding. Permits absolute 
control of flavor. Used by lead- 
ing packers and sausage manu- 
facturers with great success. 


VERGE 





PEELED PIMIENTO 


FLAKES 


Water. seeds and stems re- 
moved, after which pimiento is 
cut into tiny flakes. Delicious 
rich pimiento flavor . . . 
bright red color. Far superior 
to other forms for meat loaf. 
sandwich spread, sausage or 
other specialties. Keep indef- 
initely. Cost less. 
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VEGETABLE 
MEAT LOAF 


Assortment of seven delicious. 
brightly colored vegetables in 
flake form. Adds to davor and 
appearance of meat loaf. Makes 
it a great summer ricnic spe- 
cialty. More appetizing, more 
healthful, costs less. 





GREEN BELL 
EPPER FLAKES 


Save time and trouble in prep- 
aration. Bright green color 
and full flavor of the fresh 
Product. Use in place of costly 
Pistachio nuts . . . and save 
the difference! Always avail- 
able at uniform price, 


0 ee 
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PEELED 
PIMIENTO FLAKES 


Less Expensive Standard Full Flavored 


Produced from the red ripe fruit of the choicest Spanish Pimiento variety. 
Only the water is removed and then the pimiento is flaked to convenient size 
and packed to retain its natural red color. 


Of course you know CANNED PIMIENTOS are expensive. In most instances, 
drained canned pimientos cost more per pound than the wholesale per pound 
price of the product they are used in. 


PEELED PIMIENTO FLAKES are less expensive than canned pimientos and 
at the same time offer a red garnish that is firm and full of the natural 
pimiento flavor. 


Bothering with mushy, soggy canned pimientos is no longer necessary, and 
furthermore, there is no need to DISCARD the natural oils and flavor that 
are usually in the juice of canned pimientos. 


Peeled Pimiento Flakes retain in each tiny cell all the natural oils, color, and 
flavor of the fresh pimiento, and when you rehydrate them (soak over night 
in water) they resume their natural form. 


Millions of pounds of products are sold weekly containing one or more CalVeg 
products, and that is Seaien CalVeg is accepted by sausage and food manu- 
facturers as a standard. 


Peeled Pimiento Flakes are packed in sealed, double-friction top tins (thus 
no chance of becoming mushy in water or giving off flavor as juice). 


Order a trial case (36 lbs.) on a satisfaction guaranteed basis. We will send 
complete instructions and suggestions. 


EXCLUSIVE CALVEG SERVICE TO PACKERS BY THE FOLLOWING DISTRIBUTORS 


ATLANTIC COAST 
J.K. LAUDENSLAGER, Inc.,612-16 West York St., Philadelphia 
MIDDLE WEST 
SOKOL & COMPANY, Chicago—JAS. H. FORBES TEA & 
COFFEE CO., St. Louis—ASMUS BROS., Detroit—FRANK 
TEA & SPICE CO.,Cincinnati-CON YEAGER CO., Pittsburgh 


ANK CORPORATION 


B , CALIFORNIA 












THE KING OF 
HAM BOILERS 


still reigns supreme 


Many monarchs have been dethroned, 
but ADELMANN Ham Boilers §sstill 
reign supreme. They remain without a 
peer for efficiency, sturdiness, economy 
and the production of high quality prod- 
uct that sells! 
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Elliptical yielding springs, self-sealing 
cover, sturdy construction and easy-to- 
clean design are exclusive features found 
only in ADELMANN Ham Boilers — 
features which insure the continued su- 
premacy of the King of Ham Boilers. 








Cash in on the boiled ham market with 
ADELMANN Ham Boilers—“The Kind 
Your Ham Makers Prefer.” Complete 
details available. Write! 























LIBERAL TRADE-IN 


Your old ham boilers have a definits 
cash value toward the purchase of new, 
modern, efficient ADELMANN Ham 
Boilers. Liberal trade-in schedules 
make it economical — cost-cutting fea- 
tures make it highly profitable to equip 
with new ADELMANN Ham Boilers. 


ADELMANN Ham Boilers are made of 
Nirosta (Stainless) Steel, Monel Metal, 
Cast Aluminum and Tinned Steel, in a 
complete range of sizes and shapes. The 
most complete line available. 


WRITE FOR DETAILS 


By z 4 / 2% . 5 be : ahi 438 2 Ron Sry 
“xB: Uae oe ; » § Se oe : j : : ' = KS 

se bal \ wee. 5 3 Py <8 3; . = . eo es 

¥ Ca. et 5 es BB. Bere he Jaa << Ca omc 5 SS 

, uF 2 bo on if 4 7A; 3 ae 3 Baar 7 b 0 
= Wa ous fata os HBes aa, cs J i BB sales: ee EES 


IR Office and Factory — Port Chester, New York 


Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane. London—Australian and 
etoen aw New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co. Ltd., 189 Church St., Toronto 
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Frigid air currents are constantly circulating in the refrigerator .. . 
penetrating currents that will dehydrate and destroy unprotected 
portions of the meat. 


If these devastating currents can pass through the paper in which 
your hams and bellies are wrapped . . . good-bye quality! 


Don’t risk “freezerburns” on these meats. Give them fullest protec- 
tion in the refrigerator with H. P. S. Master Freezerwrap .. . the 
tough airtight sheet that wards off even the most vicious air currents. 





Besides insuring fullest protection, H. P. S. Master Freezerwrap 
offers greater economies. Only one sheet is required, instead of the 
two formerly employed. All costs . . . both labor and materials . 
are sharply cut. 


Sufficient samples for making thorough tests in your own plant will 
be gladly sent on request. 











H. P. SmitH PAPER COMPANY 
H. P. S. Waxed and Oiled Packers Papers 


1130 West 37th St. ey Chicago, Il. 
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New Method Renders with Exhaust 
Steam and Reduces Processing Time 


Results in Rendering under Vacuum with Large 
Heating Surface and Rapid Circulation of Material 


ENDERING time cut to 2 or 214 hours —not understanding of the essential parts of the equip- 
R ment ‘is necessary. 


over 3 hours. 


Rendering temperature lowered to 220 degs. F., 


or below—the temperature of exhaust steam. 


These two important results are 
accomplished in meat packing and 
rendering plants with a new meth- 
od of rendering developed in the 
plant of Darling & Co., Chicago, 
and variously known as the cir- 
culating rendering process, Lowry 
rendering process or exhaust 
steam rendering process. 


The system was designed orig- 
inally for large production, and 
was the outcome of a necessity 
for utilizing the large excess of 
exhaust steam then available in 
the Darling plant. 

Later a circulating system was 
developed for smaller plants rang- 
ing in capacity from 3,000 to 
20,000 Ibs. per charge. 

How It Is Done 

How can a charge of edible or 
inedible material be rendered in 
so short a time and at so low a 
temperature ? 


To answer this question an 


CHARGING 
Door 


It is also helpful to bear in mind that rendering 
can be carried on at temperatures under 220 degs. 
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NEW TYPE RENDERING UNIT. 


FIG. 


by a spiral screen. 


1—In this small unit material (after 
being hashed) is circulated through tubes 


Rendering is done in 


less than 3 hours at 220 degs. temperature. 


Fahr., providing a rapid heat 
transfer is set up. It will be seen 
in the following description of the 
new process how this rapid heat 
transfer is obtained in the circu- 
lating rendering process. 


The circulating rendering plant 
in the larger units consists of a 
tubular heater, with vertical tubes 
through which the material to be 
rendered passes. 

The tubes are heated by ex- 
haust steam at pressures below 5 
Ibs. gauge. The material is drawn 
from the bottom of the tubes by 
a centrifugal pump of the non- 
clogging type, and is discharged 
at a point immediately above the 
top of the tubes. 


Pump Circulates Material 
Above the tubular heater is a 
flash chamber in which separation 


of the vapor from the liquid takes 
place. Vapor is drawn off from 


the flash chamber through a sep- 











arator to a barometric condenser. A 
2-stage steam jet air ejector is con- 
nected to the barometric condenser to 
obtain the vacuum. 


Material to be rendered is ground 
and conveyed to a steam-jacketed mix- 
ing and charging tank, provided with 
an agitator in which it is heated before 
pumping into the heater and flash 
chamber. 

Whether or not a priming charge of 
fat is added depends on the kind of 








-—— ee 


BAPE TRIE CONDENSER 


material being rendered, its physical 
condition and the amount of fat and 
moisture it contains. 

After pumping the warmed material 
into the circulating system it is circu- 
lated through the heater until it is ren- 
dered, and is then discharged into a 
settling tank. The fat is drawn off 
from the settling tank and the crack- 
lings are taken to the presses. 

By carrying out the rendering pro- 
cess under a vacuum of between 26 and 
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UNIT DESIGNED FOR LARGE CAPACITY. 


FIG. 2—Circulating rendering systems of this type are used in 
plants where sufficient material is available to provide cy 
n 


quantity charges. 


Units with a capacity of 16,000 lbs. are 


use. Circulation of hashed material through heated tubes in 


heater chamber 


is by means of a non-clogging pump. 
pressures as low as 1 to 2 lbs. are used. 


Steam 
Rendering time in 


these units rarely exceeds 2 hours. 
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28 in a high temperature differentia] 
between the steam and the material is 
obtained, and the moisture is evaporated 
as rapidly as liberated. 


Large and Small Units. 

A system of.the larger size, with a 
capacity of 16,000 lbs. of material, has 
a heating surface of 1,000 sq. ft. Be. 
cause of the rapidity with which the 
material is circulated it is in contact 
with the heating surface for a consid- 
erable portion of the rendering time. 

In the accompanying illustration 
(Fig. 2) is shown a diagram of the 
large capacity equipment, on which the 
various parts of the system are indi- 
cated. Sections of the heater are cut 
away to show the tubes. 

In essential details and principles of 
operation the smaller unit is similar to 
the larger system, although it is con- 
siderably more simple and self con- 
tained. Fig. 1 shows the various pieces 
of equipment making up the smaller 
system. 

Fig. 3 is a cut-away view of the flash 
chamber and heater. 


How System Is Charged. 


Referring to this latter illustration, 
the steam is contained in a jacket sur- 
rounding the tubes and in the partitions 
between the tubes. 


The material to be rendered is 
charged into the system through the 
charging door at the left, and flows 
downward through the tubes. At the 
bottom of the heating chamber the ma- 
terial is picked up by the spiral and 
returned to the flash chamber. Circu- 
lation is continued until the charge is 
rendered. As is the case with the larger 
system, the material is hashed before 
being charged into the heater. 

A check-up on the square feet of 
heating surface in these smaller con- 
tinuous rendering systems, known as 
the internal pump type (as is the case 
with the larger units), explains the 
reason for the short rendering time re- 
quired. Eight sizes of units have ca- 
pacities and heating surfaces as shown 
in Table 1. 


TABLE 1.—CAPACITIES AND HEATING 
SURFACE. 


HEATING 

CAPACITY. SURFACE. 
Lbs. material. Sq. ft. 
2,700 to 3,200 102 
4,000 to 4,500 14 
4,600 to 5,500 170 
5,700 to 6,600 204 
7.700 to 8,600 247 
8,700 to 9,800 297 
10,400 to 11,200 337 
11,400 to 12,200 4065 


Fig. 4 shows graphic records of vat- 
uum maintained on the flash chamber 
of a large capacity unit, and the tem 
peratures used for rendering in this 
unit during one day’s operation in the 
Darling plant. The vacuum chart is it 
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347 
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cluded because it shows how many 
charges were rendered, and the times 
when the vacuum was on the system, 
indicating times when rendering was 
started and when it was stopped. 


Rendering Times and Temperatures. 


Referring to these two charts it is 
seen that the system was placed in 
operation at 4:15 a.m. and closed down 
at 6:45 a.m. the next morning. It was 
in use, therefore, 14% hours. During 
this time 7 charges were rendered. The 
maximum rendering time for any charge 
was approximately 2 hours and 15 min- 
utes; the shortest 1% hours. Maximum 
temperature reached at any time was 
210 degs. F.; minimum 200 degs. 

Data on these 7 runs, compiled from 
these charts, is given in Table 2. 


TABLE 2.—LARGE UNIT—RENDERING TIMES 
AND TEMPERATURES. 


(16,000 Ib. charges.) 


REN- MAX. 

DERING TEMP. 

RUN TIME. DEGS. 

NO. START. FINISH. HRS. FAHR. 
1 4:15 6:00 1% 210 
2 6:30 8:45 2% 205 
3 9:00 11:00 2 207 
4 11:15 1:15 2 205 
5 1:30 3:15 1% 203 
6 3:30 §:15 1% 203 
7 6:00 7:30 1% 200 


A temperature as low as 160 degs. F. 
was used. The average temperature is 
close to 200 degs. 

Similar charts from a day’s operation 
of one of the smaller systems shows 
equally interesting low temperatures 
and short rendering times. 

Operations with this unit started at 
1:15 p. m. and continued until 6:00 a. m. 
During this time four charges were ren- 
dered. Maximum rendering time for 
any charge was approximately 3% 
hours; minimum 2% hours. Maximum 
temperature reached was 215 degs. F. 
Rendering times and temperatures of 
these runs are shown in Table 3. 


TABLE 3.—SMALL UNIT —RENDERING TIMES 
AND TEMPERATURES. 


REN- MAX. 

DERING TEMP. 

TIME. DEGS. 

NO. START. FINISH. HRS. FAHR. 
1 1:15 4:00 2% 210 
2 6:15 8:45 2% 210 
3 10:15 1:15 3 215 
4 2:45 6:00 3% 215 


In this case, it will be noted, there 
is 45 minutes difference in time between 
the shortest rendering time and the 
longest. The reason for this difference 
is not known. However, it is said that 
over-rendering had no damaging effects 
on quality of products, the temperature 
at no time being high enough to scorch. 

Other records from vacuum gauges 
and thermometers installed on large 
and small circulating rendering systems 
show results similar to those given in 
tables 1 and 2. In only a few cases 
were temperatures in excess of 220 
degs. F. noticed. Temperatures between 
200 and 215 degs., most commonly used. 
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low temperature contain more vitamins 
than those from rendering at higher 
temperatures. 

In fact, these tests seem to indicate 
that vitamin destruction starts at 220 
degs. This point, and the relation of 
rendering temperatures to feeding 
values, undoubtedly will be further in- 
vestigated by the feed testing labora- 
tories. 

A test run on 16,000 Ibs. of butchers’ 
scrap, rendered in a continuous system 
installed in the plant of the Los Angeles 
Fertilizer Co., showing time of render- 
ing steam pressures used, and other 
data, is shown in Table 4. 


TABLE 4.—TEST RUN WITH CIRCULATING 
RENDERING UNIT. 


COOLING BAR. 
EJEC- HEAT- FLASH WA- COND. 
TIME. TOR ER. CHAMBER. TER. G. 


: £ 8 eee a 

: : > 2: : ee oe 

S$ $ 83 a 8g 83 

7 & S's es aa 

=I — Be, £ be 8B 

3 = a.) :. ae 

3 5 E Sg ] D a 

2 § $ 58 3 &2 53 

> 2 &@ BA F&F BA BA 

iy 4). Stet eee We way . a ee 

12:40 o 16 8 210 0 an 

12:45 28 1 166 20 132 

1:00 28 120 1% 142 24 124 

1:15 29 120 3% 148 25 116 

1:30 29 120 152025 116 

145 29 120 7% 156 25 114 
2:00 29 120 7% 170 26 1 

2:15 28 120 1909 26 102 

2:30 29 120 7% 202 2 100 

2:40 29 120 208 26% 86 


Operating data on five runs of the 
circulating rendering process, during 
which butchers’ scrap and hotel and 


restaurant garbage were rendered, are 
FIG. 3—View of flash and heater cham- i 
ber in a smaller continuous rendering shown in Table 5. 


unit. Steam at a pressure up to 5 lbs. qTaBLE 5.—TESTS ON BUTCHERS SCRAP AND 
GARBAGE. 


HOW RENDERING TIME IS CUT. 


surrounds the tubes, through which the 
material is circulated by a spiral during 
the rendering process. RUN TIME MAX. MAX. 
NO. MATERIAL. OF RUN. TEMP. VAC. 
Butcher scrap..1 hr. 35 min. 220° 28” 
Butcher scrap. .1 hr. 30 min. 222° 27%” 


Just what effect rendering at low 1 
tem - . eae 2 
aaa has = products in addition 3 Butcher serep..1 hr. 30 min. 222° 28” 
to those visibly ascertainable has not 4 Hotel ana res. 
been determined definitely at this time. garbage ..... Lhr. 40min. 215° 26%4” 


. : ° 5 Hotel and res. 
Vitamins in Meat Scrap. garbage ..... Lhr.30min. 215° 26” 


It is claimed, in view of experiments Size of charges, 16,000 Ibs. each. 
made at Cornell University and on the Little if any saving in steam in com- 
Pacific Coast, that meat scraps and parison with other systems of rendering 
cracklings resulting from rendering at (Continued on page 23.) 
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RECORD OF THE RENDERING TIMES AND TEMPERATURES. 


FIG. 4—These charts (records of vacuum on flash chamber and temperatures used 

in one day’s rendering) show how many charges were rendered in a day, times 

when rendering was started and stopped, and the steam temperatures used. Vacuum 
chart is at left and temperature chart at right. 
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PRESENTING THE BUILDING. 


Wilson presents the Wilson 
building to A. N. Gonsior, World’s i 


Grove looks on. 


WHERE CROWDS STOP FOR A HASTY SNACK, 








EAST END OF WILSON PAVILION. 


Showing end of bacon slicing room on first floor, terrace restaurant on second floor 
and roof garden dining room above. 


Wilson Exhibit at 
World’s Fair Sells 


Meat Consumers 


EW exhibits at the 1934 edition of 

A Century of Progress exposition 
make it even more attractive than last 
year’s show. Meat packers—along with 
Henry Ford—have made the 1934 
World’s Fair more than ever worth a 
visit. 

Wilson & Company dedicated its 
$300,000 Fair pavilion on Sunday, 
June 17, and it has already become a 
mecca for the crowds. 


In his dedicatory address Thomas E. 
Wilson, chairman of the board of Wilson 
& Company, said the purpose of the 
exhibit is to present to the public a 
typical example of results attained in 
modern meat packing methods. 

Following Mr. Wilson’s presentation 
of the building to the Fair authorities, 
and their acceptance of it, Mr. Wilson 
entered the glass-enclosed room which 
is the central feature of the building, 








At Wilson lunch counter meats are processed and prepared for eating in view of 
the customers. 






and in company with his son, president 
Edward F. Wilson, started the machip. 
ery which demonstrates the slicing ang 
packaging of bacon. 

From a slicing machine with a 
pacity of 8,000 lbs. a day slices of 
“Certified” bacon fall away at the rate 
of 400 per minute onto a four-foot re 
volving steel wheel, and then to two 
stainless steel moving tables. Thege 
carry them down each side of the room, 
where 40 neatly-uniformed girls ag 
semble the required number of slices 
on parchment sheets for inclosure jp 
cartons, or on Cellophane sheets for 
transparent packages. At the far end 
of the room, where the tables meet, the 
packages are assembled and closed, 
ready for delivery to the trade. 

There are 160 of these girls, working 
40 to a shift for 12 hours daily, so that 
the demonstration is continuously in ae- 
tion. They were carefully selected for 
looks and deftness, are neatly uniformed 
in white with Scotch plaid trimmings, 
No human hand touches the bacon, and 
the deftness with which the girls handle 
the tools provided for this purpose is 
one of the fascinations for visitors, 
The circular glass wall surrounding the 
exhibit is constantly crowded two and 
three deep with consumers getting an 
education on modern sanitary methods 
of meat preparation. 


Around the entire first floor in re 
cessed panels in the walls are exhibits 
of Wilson & Company’s products. Hams 
and other smoked meats, all sausage 
items, canned foods in glass and tin, 


















































NO WONDER THEY LIKE IT. 


Phil Harris in Wilsan sliced bacon room, 
and some of the girls. 
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DINNER ON THE ROOF. 
Roof garden restaurant of the Wilson & 
Co. pavilion at World’s Fair overlook- 
ing the Midway and Lake Michigan. 
Wilson’s famous steak dinners are already 
the talk of the Fair. 
dried beef, mayonnaise, oleomargarine, 
lard, salad oils, bakerite (the latest in 
all-hydrogenated shortening), butter, 
cheese and eggs are shown in refriger- 
ated cases. There are also exhibits of 
by-products such as soap, gelatine prod- 
ucts, animal and bone meal and glue. 
An interesting exhibit is that of 
Haircraft insulations, Naturzone and 
Hairbestos, products made from hog 
hair. This exhibit shows a cutaway sec- 


tion of the body of a refrigerated truck 
with the Haircraft insulation installed. 
Naturzone, a block insulation with hog 
hair as a base, is used in coolers, and 
Hairbestos as an insulation in business 
buildings and homes. 

A glass-enclosed, 20-ton Vilter refrig- 
erating machine maintains a tempera- 
ture of 55 degrees in the bacon slicing 
room and 34 degrees in the refrigerated 
boxes and display cases. Air-condition- 
ing equipment is also included in this 
enclosure. 

Around the corner from these exhibits 
on the first floor is a long lunch counter 
featuring ham sandwiches and ham- 
burger. The hams are baked before the 
eyes of customers in a large McDonald 
reel oven, and placed on appetizing 
display as spiced hams; as needed they 
are sliced in view of the customer. Beef 
rounds used for the hamburger are 
ground as needed in a John E. Smith’s 
Sons Co. “Buffalo” grinder. This stand 
does a tremendous business. 


The second floor of the pavilion, 
known as the Terrace, is devoted to 
moderate priced luncheons, suppers and 
fountain drinks. This room served over 
a thousand people last Sunday. On the 
roof overlooking the lake and the Mid- 
way, steak luncheons and dinners are 
served in a delightful roof garden res- 
taurant. Over 2,000 girls were inter- 
viewed in selecting the staff of hostesses 


PROPERLY ARRAYED. 


Hostess at_the Wilson pavilion decorates 
chairman Thomas E. Wilson (left) and 
president Edward Foss Wilson (right). 


and waitresses and force for the bacon 
slicing room. Managers of the pa- 
vilion are Messrs. Snodgress and Wald- 
ron of the Wilson sales staff. 


Up to the present time Wilson and 
Company have entertained 265,000 
guests at their pavilion, which is 15 per 
cent of the total registration at the Fair. 

Other packers’ exhibits will be described and 


illustrated in later issues of THE NATIONAL 
PROVISIONER. 


WHERE BACON IS SLICED AND PACKAGED UNTOUCHED BY HUMAN HANDS. 


The main feature of Wilson & Co.’s pavilion at the World’s Fair is already responsible for a big increase in bacon volume. 
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Dog Food Code Fixes Quality 
Standards and Trade Rules 


CODE for the dog food industry, 

as reported in the June 9 issue 
of THE NATIONAL PROVISIONER, Was ap- 
proved by President Roosevelt on May 
31, 1934. All meat packers manufac- 
turing dog food, regardless of ingredi- 
ents used, will be subject to its regu- 
lations. 


Meat packers manufacturing dog food 
need not contribute to the expense of 
administration of the dog food code, 
though they come under its terms. This 
is the opinion of packers’ legal advisers. 


In addition to regulating hours of 
labor, wages and setting up general 
labor provisions, the code _ specifies 
standard net weights for containers, 
provides definitions, standards of iden- 
tity and labeling requirements, defines 
unfair methods of competition and sets 
up the code authority and defines its 
powers and duties. 


An important provision of the code 
is that providing for standards of qual- 
ity based upon biological values. This, 
it is thought, should tend to make for 
a uniformly higher grade of dog food. 


Standards and Labeling. 


Code details pertaining to wages and 
labor provisions were given in the June 


9 issue. The other important features 
follow: 


STANDARD NET WEIGHTS FOR 
CANNED DOG FOOD. 

Article VI. Section 1.—The follow- 
ing shall be the standard net weights 
for canned dog food: eight ounces, one 
pound, two and one half pounds, and 
seven pounds. 

Section 2.—All stock cans and labels 
on hand on the date when this code be- 
comes effective shall be exempted from 
this Article. 

Section 3—No member of the indus- 
try shall sell canned dog food except 
when packed in accordance with this 
article. 


DEFINITIONS AND STANDARDS OF 
IDENTITY. 


Article VII. Section 1—The code 
authority shall establish reasonable 
definitions and reasonable standards of 
identity and biological value for canned 
dog food, necessary to prevent decep- 
tion, fraud, and unfair competition in 
the sale of canned dog food. Within 
ninety days after the date when this 
code becomes effective the code au- 
thority shall present to the administra- 
tor recommended standards and a plan 
for their enforcement. 

Section 2.—The code authority shall 
establish such definitions and standards 
in pursuance of such hearing procedure 
as may be prescribed by the adminis- 
trator, and they shall be subject to ap- 
proval by the administrator, and effec- 
tive on a date approved by the admin- 
istrator. 
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Stop! Look! Listen! 


Meat packers are eyeing this $100,000,000 
dog food market with interest. 

It offers opportunities for the packer, but 
he must watch his step! 

THE NATIONAL PROVISIONER is mak- 
ing a study of this market, and will give its 
readers the results in a series of articles in 
early issues. 





Section 3.—Each member of the in- 
dustry shall comply with the definitions 
and standards of identity established 
under this Article. 


LABELING REQUIREMENTS. 


Article VIII. Section 1.—The code 
authority shall establish, subject to ap- 
proval by the administrator, reasonable 
labeling requirements for canned dog 
food necessary to prevent deception, 
fraud and unfair competition in the 
sale of canned dog food. Within ninety 
days after the date when this code be- 
comes effective the code authority shall 
present to the administrator recommen- 
dations for these labeling requirements 
and a plan for their enforcement. 

Section 2.—The code authority shall 
establish such definitions and stand- 
ards in pursuance of such hearing pro- 
cedure as may be prescribed by the 
administrator, and they shall be sub- 
ject to approval by the administrator, 
and effective on a date approved by the 
administrator. 

Section 3.—Each member of the in- 
dustry shall comply with the labeling 
requirements established under this 
Article. 


UNFAIR METHODS OF COMPETITION. 


Article IX—Section 1. Price Conces- 
sions.—(a) No member of the industry 


shall sell dog food to buyers except 
upon the basis of an open price which 
is strictly adhered to, while effective, 
The term “open price” as used in this 
Section means a price list (1) which ig 
published for the equal information of 
all buyers and members of the industry, 
and (2) which declares all the mem- 
bers’ prevailing prices and terms of 
sale for dog food. 

(b) No member of the industry shall 
make any direct or indirect price con- 
cession. “Direct or indirect price con- 
cession” as used in this section, meang 
any variation by a member of the in- 
dustry from his open price, whether b 
a rebate, allowance, payment, free deal, 
gift, or by any other means whatso- 
ever. 

(c) Within ten days after the effec. 
tive date of this code each member of 
the industry shall file his open price 
for dog food with the Code Authority, 
Such open price shall set forth a com- 
plete schedule of such member’s prices 
for all dog food that he sells, together 
with all discounts and full terms and 
conditions of sale of any kind based 
upon such prices. Thereafter each mem- 
ber of the industry shall immediately 
notify the code authority of any change 
in such open price or of any new open 
price, by telegram or registered mail, 
and such changed prices shall not be- 
come effective until same have been on 
file with the code authority for a period 
of five days. The code authority shall 
immediately inform all members of the 
industry of each open price or change 
therein filed with it. The code authority 
shall inform any buyer, upon request 
therefor, of any open price or change 
therein filed with it. 


Price Cutting Outlawed. 


Section 2. Price Discrimination.—No 
member of the industry shall discrimi- 
nate in price between buyers. The term 
“discriminate in price,” as used in this 
Section, means directly or indirectly 
charging a different price to buyers of 


(Continued on page 40.) 








Sausagemakers 


Hearings on a proposed code for the 
sausage and prepared meat industry 
under the NRA began in Washington 
on June 21. Proponents of this code 
are independent sausage manufacturers 
who believe that regulation of trade 
practices in their industry could best 
be accomplished through such a code. 


It was submitted by the following 
organizations representing these inter- 
ests: New England Sausage Manufac- 
turers Association, Metropolitan Pre- 
pared Meat Manufacturers’ Association 
of New York, Michigan Sausage Man- 
ufacturers’ Association, Wisconsin Sau- 


sage Manufacturers Association, Min- 
nesota Sausage Manufacturers’ Associa- 
tion. Representatives of these groups 
appeared at the hearing in favor of 
such a code. 


Opposition to the code was entered 
by the Institute of American Meat 
Packers, which is seeking a marketing 
agreement covering the entire livestock 
and meat industry, and which takes the 


’ Code Hearing 


position that all branches of the in- 
dustry .should come under such a code, 
with a single code authority. Appear- 
ing for the Institute, president Wm. 
Whitfield Woods presented proxies of 
370 individual firms, including packers 
who make sausage. Other witnesses 
presented by the Institute included 
president V. D. Skipworth, A. Gobel, 
Inc., New York; Paul W. Trier, Arnold 
Bros., Chicago; H. H. Meyer, H. H. 
Meyer Packing Co., Cincinnati; W. F. 
Neumann, Stahl-Meyer, Inc., New York; 
B. C. Dickinson, Louis Burk, Inc., Phil- 
adelphia; and J. E. Wilson and W. D. 
Jones of Boston. ; 

W. H. Gausselin, chairman of the 
Institute’s Committee on Sausage 
stated that the index of employment for 
meat packing, wholesaling and sausage 
manufacturing is 17 per cent higher 
than similar indexes of all manufactur 
ing industries. Index for the meat m- 
dustry, according to Department o 
Labor figures for May, 1934, was 96.1, 
compared to 82.4 for all manufacturing 
industries. Index of payroll totals 
stood at 80.7, compared to only 67.1 for 
all manufacturing industries. 
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“NEW DEAL” LEADERS GIVE MEAT A BOOST. 


Commemorating the first anniversary of the NRA, its chief is seen here celebrating 
with a luncheon of tasty frankfurters and liquid refreshment, in company with two 


of President’s Roosevelt’s secretaries and his own “right 
Johnson, Secretary Marvin McIntyre, Miss “Robbie” 


General Hugh 


bower.” Left to right: 


Robinson, the 


General’s famous secretary, and Secretary Stephen Early. 


Hog Processing Taxes and Farmer 
Competition with Meat Trade 


HILE Congress adjourned with- 

out enacting amendments to the 
Agricultural Adjustment Act desired by 
Secretary Wallace, giving him more 
power over processors, it did pass the 
Flannagan bill relating to processing 
and floor taxes on hogs and hog prod- 
ucts. 


This bill was intended to permit 
farmers to market pork without paying 
a processing tax, a form of pork “boot- 
legging” which has been harmful to the 
meat trade, but dear to the heart of the 
member of Congress seeking reelection. 


Originally it permitted farmers to 
process 800 lbs. of hogs per year with- 
out tax, but this was stricken out. 
Meanwhile, however, the Secretary of 
Agriculture has granted farmers an 
exemption, which is still in force, of 
300 Ibs. of hogs a year, provided he 
does not sell over 1,000 lbs. during the 
year. Until new regulations are issued 
this exemption remains in force. 


Widening “Processing” Definition. 


The Flannagan bill as enacted re- 
defines the processing of hogs to mean 
“any manufacturing or other processing 
involving a change in the form of a 
commodity or its preparation for dis- 
tribution or use,” as defined by regula- 
tions of the Secretary of Agriculture. 


tt is expected that Secretary Wallace 
will at once issue a new definition of 
processing which will enable the farmer 
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to extend his pork operations. It also 
may have an effect on the meat trade 
through defining anyone processing 
meats as a processor, and therefore 
subject to the processing tax. This 
might lead to confusion or possible 
duplication in payment of the tax. 


Extending Time for Payment. 
The new law also extends to 180 days 
the time in which processing taxes may 
be paid. This would be a benefit alike 
to farmers and packers who might de- 
sire to defer tax payments. Such delay 


must be authorized in each case by the 


Secretary, however. 


Another feature is extension of the 
floor tax on stocks to apply whenever 
the processing tax is raised, and re- 
funding of floor tax in cases where 
processing tax has been lowered or re- 
moved, except where the prevailing rate 
is higher than the rate in effect when 
any previous floor stock tax was paid. 

This clause has given rise to some 
confusion in the trade, and legal advice 
is being sought as to its meaning. 


—— Qe 
PACKERS CONSTRUCTION FEES. 
Packers undertaking construction 


work at their plants are faced with 
the possibility of being requested to 
pay a fee to the code authority of the 
general contractors’ division of the 
construction industry. This code au- 
thority has been authorized by the 
NRA to register all construction work 
undertaken exceeding $2,000 in value 
and to collect, in order to defray the 
expense of such registration, a fee of 
one-tenth of 1 per cent of the value 
of the work. This is collectible, even 
in cases where the construction work 
is incidental and on behalf of the com- 
pany only. 

Various industries have objected to 
this registration and the payment of 
this fee where they have undertaken 
construction work for themselves only. 
Because of this rather widespread ob- 
jection it is understood that the NRA 
plans to hold a hearing at which ap- 
plications for exemption will be con- 
sidered and the future policy regarding 
this matter determined. 

In the case of one meat packer doing 
certain construction work at his plant, 
the local code authority desired him to 
register under the construction code 








Southwestern Meat Packers Or- 
ganize for Mutual Protection 


IXTEEN Kansas and Oklahoma 
packers met at Arkansas City, 
Kan., last week and formed the South- 
west Independent Meat Packers’ Asso- 
ciation, the purpose of the group being 
to solve some of the problems of the 
independent packers of that area, ac- 
cording to a statement issued by R. T. 
Keefe of Arkansas City, who was 
elected president and a director. 
During the meeting a telegram was 
sent to Secretary of Agriculture Wal- 
lace asking him to request Congress to 
instruct the commissioner of internal 
revenue to grant small packers six 
months additional time in which to 


make payments of processing taxes. 


Other directors elected in addition to 
president Keefe are: R. C. Banfield, 
Tulsa, Okla.; Charles F. Dodds, Salina, 
Kan.; Fred Dold, jr., Wichita; W. H. 
Butcher, Oklahoma City; V. E. Mc- 
Arthur, Hutchinson, Kan., and George 
Turvey, Blackwell, Okla. Other mem- 
bers are: Alan Winchester, Hutchinson, 
Kan.; S. S. Lewis, Enid, Okla.; Ed 
Graf, Shawnee, Okla.; Everett Haley, 
Shawnee, Okla.; Henry Woods, Holden- 
ville, Okla.; C. W. Crocker, Okmulgee, 
Okla.; Gus Koeller, Stillwater, Okla.; 
W. J. Renfro, Emporia, Kan., and Joe 
Lux, Muskogee, Okla. 
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and then file protest against its appli- 
cation. However, it was believed that 
this packer was not liable to registra- 
tion or payment of the fee, because the 


code must be limited under the consti- 
tution to interstate rather than intra- 
state commerce, and because this pack- 
er was not engaged in business of a 
public use and not subject to federal 
regulation. 

on Xr 


REFUND ON CHARITY MEATS. 


Packers, as well as other meat pro- 
cessors, may get relief from process- 
ing taxes on product delivered for 
charitable distribution or use under the 
provisions of the Dietrich bill which 
became law recently. This bill amends 
subsection (c) of Section 15 of the 
Agricultural Adjustment Act. It em- 
powers the Bureau of Internal Rev- 
enue to issue regulations under which 
processors can get a credit for the tax 
on such product instead of being re- 
quired to pay the tax, as at present, 
then file a claim for the return of it. 


The text of the measure after the 
preamble is as follows: 


Any person, including any state or 
federal organization or institution, de- 
livering any product to any organiza- 
tion for charitable distribution or use, 
including any state or federal welfare 
organization, for its own use, whether 
the product is delivered as merchandise 
or as a container for merchandise or 
otherwise, shall, if such product or the 
commodity from which processed is un- 
der this title subject to tax, be en- 
titled to a refund of the amount of any 
tax due and paid under this title with 
respect to such product so delivered, or 
to a credit against any tax due and 
payable under this title of the amount 
of tax which would be refundable un- 
der this section with respect to such 
product so delivered: 

Provided, however, that no tax shall. 
be refunded or credited under this sec- 


Reynolds Packing Co., 


was somewhat surprised when more than 3,000 people accepted his invitation. 








tion unless the person claiming the re- 
fund or credit establishes, in accord- 
ance with regulations prescribed by the 
Commissioner of Internal Revenue, with 
the approval of the Secretary of the 
Treasury; 

(1) that he has not included the tax 
in the price of the product so delivered 
or collected the amount of the tax from 
the said organization, or 

(2) that he has repaid, or has agreed 
in writing to repay, the amount of the 
tax to the said organization. 

No refund shall be allowed under this 
section unless claim therefor is filed 
within 6 months after delivery of the 
products to the organization for char- 
itable distribution or use. The word 








PROUD OF HIS 


RECORD. 


W. G. Reynolds, who founded the Reynolds 
Packing Co., Union City, Tenn., was born 
and from a retail and whole- 
a packing con- 


on a farm, : 
sale meat business built 


cern that in 16 years shows total sales of 
than 8% 


more million dollars. 





SOUTHERN PACKER MARKS 16 YEARS OF SUCCESS BY A CELEBRATION. 


Union City, Tenn., recently announced a “Special Visitors’ Day” at the plant,.and president Reynolds 
However, he had sandwiches and a bouttonle 


ready for each, and a ball game, music and prizes for added entertainment. 


This modern plant was established 16 years ago, and additions 
from $123,000 in 1918 to more than a million dollars in 1929. 
stockholders 86 per cent in cash dividends since organization. 
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the meat packing industry, NRA Aq 


and improvements made in 1929 and 1930. 
The company has 70 employes on its payroll and has 









‘state’ as used in this section shall jp. 
clude a state and any political sy) 
division thereof. 


a 
EXTRA HOURS ON RELIEF WORK 


Because of the difficultv of obtaining 
and training additional employees jy 





ministrator Johnson has ordered that 
during this period, when large numbers 
of cattle are being brought to packing 
centers from drought areas for slaugh. 
ter, certain classes of workers may 
work 53 hours per week instead of the 
40 hour maximum for the meat packing 
industry allowed under the President's 
reemployment agreement. The order 
is that for four weeks from June 
employees in the following processes 
may work 53 hours per week, but not 
more than 10 hours per day: 

Those engaged in unloading, penning, 
driving and killing of cattle; chilling 
and boning of the beef; freezing (if 
necessary) and canning of meat; 
preparation and handling of various 
beef by-products, such as hides, offal, 
casings, fats and bones; and loading 
and unloading of product when it is 
necessary to transfer it from killing 
plant to canning plant, where both op- 
erations are not conducted at the same 
plant; and any operations incidental to 
these specifically enumerated. 

The Administrator issued this order 
on the recommendation of the Federal 


Surplus Relief Corporation, with a 
specification that it shall apply only to 
employees in the above-named processes 
whose services beyond the maximum 
hours heretofore permitted are required 
by reason of the emergency cattle-buy- 
ing and beef canning program for the 
relief of drought-stricken areas. 


~—— fe 


See pages 28 and 29 for awards m 
Wiltshire sides and canned beef. 
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Packers’ Part in Building Market 
for Products of Livestock 


EVELOPMENT of the meat pack- 

ing industry from its earliest 
days, and benefits through that develop- 
ment to the livestock producer, were 
discussed by president V. D. Skipworth, 
of A. Gobel, Inc., famous New York 
packing concern, on the nationwide 
proadeast of the Livestock and Meat 
Forum on June 16. 

This was the twelfth broadcast in 
the series sponsored by the Institute of 
American Meat Packers. Mr. Skip- 
worth also discussed the spread be- 
tween livestock and retail meat prices, 
and the inability of the trade to add 
the processing tax to consumer prices. 

He was questioned in the broadcast 
by Paul I. Aldrich, editor of THE Na- 
TIONAL PROVISIONER. After developing 
the early history of the industry Mr. 
Skipworth went on to sav: 

Mr. SKIPWORTH: The industry has 
grown and developed with the increase 
in the country’s population, and as a 
result meat is now available in every 
town and hamlet in the country, no 
matter how small, no matter where it 
is located. From one packer in the 
year 1640, the industry has grown to 
more than 1,200 establishments in 1934. 
And with all of this development the 
industry has worked on one of the 
smallest margins of profit of any in- 
dustry. This development has been of 
tremendous benefit to the farmers. 

Mr. ALDRICH: Maybe you’d like to 
explain, Mr. Skipworth, just why you 
say this development has benefited the 
farmers? 

Mr. SKIPWORTH: The answer to that 
is very easy, Mr. Aldrich. It is simply 
impossible in this day and age to 
imagine what the producers of livestock 
would do were it not for the meat pack- 
ing industry. 


Meat Packers and Livestock Price. 


I realize, of course, that some farm- 
ers unthinkingly hold the meat packers 
responsible for the fact that livestock 
prices are so low. Let me say right 
here, Mr. Aldrich, that—as you very 
well know—the meat packers, them- 
selves, wish sincerely that they could 
pay higher prices for livestock. 


Meat packers appreciate the fact that 
they, themselves, cannot conduct a 
Profitable business over any period of 
time unless that business is also profit- 
able to the producers of live stock. If 
we packers could only get higher prices 
for our meats and the several by-prod- 
ucts, we would be very happy to pay 
higher prices for hogs, cattle and sheep. 


Week ending June 23, 1934 


Regardless of what the current price 
may be, it must be kept in mind that 
the packing industry provides a daily 
cash market for live stock of all kinds. 
No matter when the farmers decide to 
ship us their hogs, cattle, or sheep— 
no matter how many of them they de- 
cide to send us—no matter how heavy 
our supplies may be at the time—no 
matter how slim the demand for meat 
may be when their live stock arrives— 
the packing industry accepts their ship- 
ments and pays for them with cold 
cash. 


Mr. ALDRICH: There are mighty few 
producers of any other commodities 
that enjoy that sort of service. 


Mr. SKIPWORTH: Exactly, Mr. 
Aldrich, But, that isn’t all that the pack- 
ers do for the farmers. They take the 
daily live stock shipments and prepare 
and sell the meat and other products 
every place in the country. They have 
popularized meat to such an extent that 
even in 1933—-when consumer purchas- 
ing power was at extremely low ebb— 
the average man, woman, and child in 
the United States consumed approxi- 
mately 150 pounds of meat and lard. 


Growth of Packaged Meat. 


Take the case of packaged meat, for 
example. In order to make meat more 
popular with housewives, the packers 
have done a great deal toward making 
their products desirable by putting 
them up in attractive packages which 
appeal to the eye as well as to the ap- 
petite. In almost any retail meat store, 
it is now possible to buy small or large 
quantities of meat, according to the 
housewife’s preference. 


Also, the packers have spent large 
sums of money to advertise and popu- 
larize meat, thereby stimulating meat 
consumption and enlarging the market 
for the farmer’s live stock. As a re- 
sult of these and other services which 
the meat packers are performing, I 
think the tendency is for more people 
to eat more meat than formerly. We 
have found in our own case in New 
York, for example, that the sales of 
some meat products have increased as 
much as 50 to 75 per cent after we 
put them up in attractive packages 
which appeal to the housewives. 

Mr. ALDRICH: How about some of 
the specially prepared—or manufac- 
tured—meat products? Haven’t they 
also helped to increase meat consump- 
tion? 

Mr. SKIPWORTH: Yes, indeed. The 
meat packers have been successful in 
popularizing many types of so-called 








The final broadcast takes place 
on Saturday, June 238, at 12:30 
p. m., central standard time, over 
the NBC network. The speaker 
will be T. Henry Foster, presi- 
dent, John Morrell & Co., Ottum- 
wa, Iowa. 





Vv. D. SKIPWORTH. 


manufactured meats like sausages, 
potted meats, meat loaves, canned spe- 
cialties and so forth. Literally scores 
of different kinds of sausage are made, 
many of them specially prepared to 
meet the individual tastes of individual 
communities or individual racial 
groups. All of this has helped the 
farmers by making meat more popular 
and the value of their live stock 
greater. 

Mr. ALDRICH: That all sound mighty 
good, Mr. Skipworth, but my observa- 
tion during my 30 years’ connection 
with the industry has demonstrated 
that it costs a lot of money to perform 
all those services. 


Facts About Meat Price Spread. 


Mr. SKIPWoRTH: Of course it does, 
Mr. Aldrich. But in the long run the 
farmers who produce our live stock 
benefit very materially from these serv- 
ices. And, as you well know, the pack- 
ers make a mighty small profit on their 
operations. 


Unfortunately, some folks seem to 
think that the difference between the 
price of meat in a retail store and the 
price paid to farmers for their live 
stock is all represented by profits to 
the meat packer. Of course, that is 
very, very far from the truth. 


In the first place, there is the ex- 
pense of transportation, which is a very 
considerable item. Then, there are 
taxes, rents, wages, credit charges, and 
all the other necessary items to con- 
duct the packer’s business. In the 
second place, it must be kept in mind 
that the live weight of the hog, for ex- 
ample, is by no means the same thing 
as the weight of the meat from that 
hog. There is, in fact, a shrinkage of 
approximately 30 per cent which the 
packer must lose. In the third place, 
not all of this meat brings the same 
price. If you try to compare the price 
of pork chops with the price for a live 
hog, you will find that it cannot be 
done fairly. Unfortunately, hogs are 
not made up of pork chops alone. The 
vast majority of the hog’s bulk is com- 
posed of much-lower-priced cuts of 
meat. 


(Continued on page 43.) 
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Canadian Style Bacon 


A packer who is finding it difficult to 
meet competition on Canadian style 
bacon wonders if he is making his prod- 
uct right, and in the most economical 
way. He says: 

Editor The National Provisioner: 


We would like some information on the manu- 
facture of Canadian style bacon. We have been 
making this product for some time but have been 
finding it hard to meet local competition and are 
wondering if our process is at fault. 


Can you give us some information as to the 
yield obtained in the boning of heavy loins? 


The fact that this packer cannot meet 
local competition on his Canadian style 
bacon does not mean, necessarily, that 
he is not making it right, or that his 
costs are too high. He is wise to check 
his methods, but unfortunately so much 
product is sold without regard to cost 
that the fault may not lie in manufac- 
turing practice at all. 

Because of the fact that this bacon 
resembles Lachsschinken, which is com- 
monly eaten without cooking, U. S. 
regulations require that it be handled 
according to certain specifications set 
forth for pork meats to be eaten raw. 
The loins either should be frozen at 
least 20 days at a temperature not 
higher than 5 degs. above zero, or they 
should be brought to an inside temper- 
ature of 137 degs. in the smokehouse, or 
cured according to a formula set forth 
below. 

Preparing the Loins. 


Canadian style bacon is made out of 
the loin rather than the belly, as is the 
case with the bacon generally produced 
in this country. Loins averaging 12/14 
Ibs. and up to 20 Ibs. and heavier are 
used. 


In preparing loins for Canadian style 
bacon they are first defrosted, the ten- 
derloin is removed and the bones taken 
out as smoothly as possible. Care 
should be exercised not to make deep 
cuts into the product. When all bones 
are removed trim off the surplus fat, 
although enough should be left so that 
the bacon will have a fat covering. The 
ham butt is trimmed off, as is the thin 
long rib side. The loins are then chilled 
to a temperature of 34 to 36 degs. F. 
before they are placed in cure. 


An average yield of boned and fatted 
loins is 45 per cent. Where the ham 
butt is removed the yield is about 38 
per cent. 


Assuming that loins frozen as pre- 
scribed by U. S. regulations are used or 
if not frozen, that they will be brought 
in the 


to the required temperature 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


smokehouse, they may be cured in either 
of the following ways: 


Dry Cure Methods. 

If the loins are to be given a dry 
cure regular square metal bacon curing 
containers, holding about 500 lbs., are 
desirable. They have the right sort of 
covers to secure the pressure needed for 
overflow of the solution which forms 
and covers the meat; no other pickling 
fluids should be added. 

For each 100 lbs. of loins use 

2% Ibs. salt 

1% lbs. granulated sugar 

3 oz. saltpeter. 
Mix this well and rub the loins on all 
sides and the ends and pack the meat 
as tightly as possible, leaving no empty 
spaces in the container. After filling 
the container, cover tightly and put on 
light pressure. On the following day, 
if the fluid does not cover the meat, 
apply some more pressure. 


Hold the product in a temperature 
of 36 to 38 degs. F., never allowing the 
temperature to go above 38 degs. The 
meat will be cured in 10 to 12 days. 

For Pickle Cure. 

For the pickle cure use a 65 deg. 
pickle, and to each gallon of pickling 
fluid needed to cover 100 lbs. of meat 
(about 4 gals.) add % lb. of sugar and 
% oz. of saltpeter. Mix this well and 
put the loins in the solution, overhaul- 
ing on the third and sixth day for even 
cure. Twelve to 14 days are sufficient 
to cure the product. The temperature 








Kosher Bologna 


Kosher bologna is in demand 
wherever a Jewish trade is served. 
Many other consumers also like 
this more highly-seasoned prod- 
uct. It can well be included among 
sausage manufactured by pro- 
ducers serving a variety of trades. 

Directions for the manufacture 
of this bologna have appeared in 
THE NATIONAL PROVISIONER, An 
expert sausage maker gives the 
benefit of his experience in formu- 
las and complete manufacturing 
process. 

Reprint of this. information on 
kosher bolognas may be obtained 
by sending the following coupon 
with 10c in stamps: 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, Ml. 


Please send me a copy of reprint on 
Kosher Bologna. 


Cee ee eee eee eee sees eeeeeeseeeeee 


(Enclosed find 10c in stamps.) 























at which the product is cured in sweet 
pickle ranges from 38 to 40 degs. F, 


When the product is taken out of 
cure the dry cure bacon is not soaked, 
but just washed, while the pickle cureg 
product is soaked 15 to 20 minutes jp 
cold water. 


Stuffing in Containers. 


One producer who has had much suc. 
cess with this product suggests the fol. 
lowing method of handling: 

If the loins are small and the product 
is sold direct to the trade, take two 
loins, lay them together, tie at each end 
and in the middle; then stuff them by 
hand into a small beef bung or bung 
size cellulose casing. Wrap with a good 
cord, the same as would be done with 
large bologna. Have the cord come 
around about every three inches, let it 
come down on both sides and tie g 
when the roll is cut the cord will not 
come off. Then hang in the smoke. 
house. 

When large loins are handled, put 
only one in the casing. When stuffing 
loin strips into the casings be careful 
not to have the latter too large. If 
they are they will look rough when 
coming out of smoke. “In making this 
product experience has taught me,” 
this producer says, “that the best way 
is to stuff the strips into casings, as 
this keeps the meat from drying out.” 

Where the product is stuffed in cellu 
lose containers one end of the container 
is tied and the air removed by rubbing 
the casing with the hands. Then the 
final tie is made. 

Smoking can be done either by laying 
the product flat on a screen or hanging 
in the usual way. If the product is to 
be hung, a hanger should be made on 
either end of the casing when tieing. 
The flat method is believed to be pre 
ferable. If used, the screen should be 
covered with cheese cloth or muslin, 
so that grease or rust stains will not 
appear on the finished product. There 
is a good deal of advantage in using 
stockinets to protect the casing. 


Smoking and Molding. 


The product is given a quick hot 
smoke. However, if the loins have not 
been frozen as required in U. S. regu 
lations, it will be necessary to start 
them at about 100 degs., then gradually 
raise to 150 to 155 degs., until an inside 
temperature of not less than 137 degs. 
is reached. 

After smoking, the stuffed product 
will usually have a loose appearance 
Manufacturers of the cellulose contall- 
ers recommend that this condition D 
overcome by dipping the product m 
water at a temperature of 180 degs 
for one minute. Dipping should nt 
be done, however, until the bacon has 
been cooled to room temperature. 4 
dipping it should be wiped off with# 
clean cloth so that all grease, etc., 
be removed. 

Some producers use a wire form for 
Canadian style bacon, _ partic 
where light loins are used. This pi 
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duces a somewhat flatter product more 
nearly resembling the real Canadian 
pacon. It has an added advantage be- 
cause the wire form completely irons 
out any rough parts on the loin during 
the smoking process, making the whole 
piece uniform in thickness and appear- 
ance. After the product is stuffed it is 
ut in a stockinet before being placed 
in the mold. It stays in the mold until 
after it is dipped, cools off and sets. 


Government Rules. 

Two methods of preparing Canadian 
style bacon have been outlined by the 
U. S. Bureau of Animal Industry. 
These are as follows: 

1. All loins for Canadian style bacon 
must be cured for a period of not less 
than 25 days in a temperature not low- 
er than 36 degs. F. For a dry cure, 
not less than 5 lbs. of salt to 100 Ibs. 
of meat must be used. Sweet pickle 
of 80 degs. strength on the salometer 
is necessary. After curing, the prod- 
uct is soaked for 1 hour then smoked 
for not less than 12 hours at a tem- 
perature not lower than 100 degs. F. 
Following this it is kept in a dry room 
for not less than 12 days, at a tem- 
perature not lower than 45 degs. F. 

2. All loins for Canadian style bacon 
not handled as outlined above, must be 
frozen for not less than 20 days in a 
temperature not higher than 5 degs. F. 
above zero. The freezing of the loins 
at this temperature does away with all 
other restrictions, and the manufactur- 
er is at liberty to cure and smoke his 
products as he sees fit in the production 
of a fancy bacon. 


te 


Glaze for Meat Loaves 


A packer who is having trouble with 
the glaze on his meat loaves being too 
brittle says: 

Editor The National Provisioner: 

Can you furnish us any information regarding 
the preparation of ‘‘Oriental’’ dip for meat loaf. 
We make this with 14 quarts of water, 2 Ibs. of 
gelatine and 3 Ibs. sugar, but it is too brittle and 
does not stick as it should. 


This inquirer appears to be using too 
much water in the preparation of his 
dip. A good dip for meat loaf is made 
as follows: 


2% lbs. gelatine 
2 Ibs. sugar 
14 Ibs. boiling water 


Mix thoroughly and allow to cool 

partly before it is used. Have the loaves 
very cold when they are dipped. The 
mixture should be kept at a tempera- 
ture of 130 to 140 degs. F., that is just 
hot enough that the operator can handle 
the loaves without discomfort. 
_ If desired, a few cloves may be boiled 
in the water, but they should be re- 
moved before the gelatine and sugar 
are added. After dipping, the loaves 
are replaced on the truck and returned 
to the chill room. 

This packer states that he is using 
14 quarts of water to 2 Ibs. of gelatine 
and 3 lbs. sugar. This is too much 
water and more sugar than is desir- 
oe. A quart of water weighs slight- 

y over 2 lbs., so that only about 7 


quarts of water should be used to 2 lbs. 
of gelatine, 


Week ending June 23 » 1934 

















Operating Pointers 


For the Superintendent, the En- 
ginmeer, und the Master Mechanic 




















NEW RENDERING METHOD. 
(Continued from page 15.) 


apparently is obtained in the circulating 
rendering method. 

Tests indicate that an average of ap- 
proximately 1.2 lbs. of steam are re- 
quired per pound of moisture in the 
material being rendered. This is a 
figure very close to what has been ac- 
cepted as an average steam consump- 
tion in the conventional rendering 
systems. 


Rendering time is reduced materially, 
however, and exhaust steam at 5 lbs. 
pressure can be used, indicating a con- 
siderable saving, particularly in genera- 
tion of power. 


As has been pointed out many times 
by THE NATIONAL PROVISIONER STEAM 
AND POWER SAVING SERVICE, the greater 
the exhaust steam demand in the meat 
plant the greater is the quantity of 
power that can be generated as a by- 
product. 


With the circulating rendering system 





CHANGING A RENDERING UNIT. 
Hashed material being dumped into the 


mixing tank of a continuous rendering 

unit. Whether or not a priming charge 

is added depends on amount of fat in the 
material. 


the exhaust steam demand is increased. 
Consequently the packer using this ren- 
dering method can proportionately in- 
crease the quantity of power he can 
produce. And the cost will be little 


above what it would cost him to put the’ 


steam through a reducing valve. 
Obviously, if rendering temperatures 
not exceeding 220 degs. are used no 
product will be scorched. It is claimed, 
therefore, that less care is required in 


operating a continuous system and that 
the low cooking temperature improves 
color of both fat and cracklings. Rapid 
and thorough removal of moisture also 
would seem to indicate products low in 
free fatty acids, and with good keeping 
qualities, and uniform cooking appar- 
ently would make possible the reduction 
of fat in cracklings. 


Rendering Tests on Product. 


Numerous tests of product rendered 
in the continuous process have been 
made, from which the two tables, 6 and 
7, were picked as typical. Table 6 is 
the result of a chemical analysis of 
grease produced from butchers’ scrap. 
Table 7 is an analysis of cracklings re- 
sulting from rendering butchers’ scrap. 

TABLE 6.—TALLOW ANALYSIS. 


WOE inci cceccsngdecdosceswesenens 43.2 degs. C. 
F.. Di. B. 46 GB co siccccsccesss ES 
Insoluble impurities.............+.- nil 
Unsaponifiable matter.............. -26% 
vibond color on 5%4-in. column... 
BOW cccccccceesvoesscvoes 40.0 
WOE ccccccccccesecoccsscocee 9.0 
TABLE 7.—CRACKLINGS ANALYSIS. 
WORD oa csvcecseciseeucoteneeeteednees 4.5% 
PPT ee 88% 
RCI OY, OPES Ee AOE AA ES Re 1.10% 
BP onc a candies ncbecnien sateaseebaceeseneun 1.60% 
DD cccccccccccccccccccceseccssccesosooces 30.40% 
Be Bi Bis cenccuecacvsneeyas cab eos obbeeene® 25 


One advantage claimed for shortening 
of rendering time, particularly in 
smaller plants, is that rendering, both 
edible and inedible, can be brought 
closer to kill. 


Will Be Tried on Lard. 


In many cases it is said rendering 
operations could be completed in not to 
exceed 3 to 3% hours after operations 
in killing and cutting departments have 
been completed for the day. Some night 
work in the rendering department might 
thereby be eliminated. Exhaust steam 
would be used during the hours when 
power is being generated, and steam 
and power costs could be cut and the 
man hours required in both rendering 
and the power departments reduced. 
Material to be rendered could be han- 
dled more rapidly. In some instances 
this might reduce handling costs and 
result in better product. 


All installations of continuous render- 
ing systems made to date have been for 
inedible materials. However, tests 
made on edible material are said to 
have shown up satisfactorily. One large 
Chicago packer is preparing to install 
a continuous system for lard rendering. 


This is the second of a series of articles 
on recent developments in rendering practice. 
The first, in the issue of June 2, 1934, de- 
scribed operations in a new inedible render- 
ing plant, and the value of modern equip- 
ment and methods. 

The third, to be published in an early issue, 
will describe a new system for lard render- 
ing recently installed in an Ohio meat plant, 
and will give results of rendering and prod- 


uct tests. 
—_o—__ 


TRIMMING OFF’ THE PROFITS. 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PoREK 
PACKING,” The National Provisioner’s 
latest book. 
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WE ANTICIPATE 
EMERGENCIES! 


AN EXAMPLE OF OUR 
ABILITY TO CO-OPERATE 


Complete details and 
specifications were 
given this party 
giving him a fully 
insulated body. 
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What good is experience unless put 
to some useful purpose? We operate 
many refrigerated trucks and cars of 
our own daily. The experience ob- 
tained through the thousands of act- 
ual miles these refrigerated cars and 
trucks travel means more to us than 
all the other testing laboratories com- 
bined. Naturally, when it comes to 
building an insulation for the rough 
work this field demands, we are pre- 
pared andanticipate every emergency. 


If the experience of many years means 


anything to you, let us work with 


you when buying your next refriger- 


ated equipment. 


y 
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Interested in Refrigeration. 


Plant Cooling Notes 
For the Meat Employee Who Is 














BY-PRODUCT REFRIGERATION. 


Packers planning the installation of 
a new ammonia compressor must de- 
cide whether it will be driven by a 
motor operated with purchased power 
or a steam engine. 

The choice of drive should be dictated 
by the quantity of low pressure steam 
required throughout the plant for pro- 
cessing and manufacturing. If the de- 
mand is being met with exhaust from 
present engines, pumps, etc., there 
probably would be no economy in in- 
stalling another steam engine. In such 
cases, therefore, a motor would be used. 

The synchronous motor generally is 
decided on for compresscr operation and 
is used extensively in refrigeration 
work in the meat packing industry. It 
has characteristics that make it par- 
ticular suitable for driving ammonia 
compressors, and in many plants it 
might profitably replace other types of 
motors in this service. 

If the low pressure process steam 
demand is large and is not being met 
with the exhaust from engines and 
pumps, the packer probably would find 
it profitablé to drive his new compres- 
sor with a steam engine. 

As has been pointed out previously 
by THE NATIONAL PROVISIONER STEAM 
AND POWER SAVING SERVICE, power for 
driving the ammonia compressor can 
be secured as a by-product of the low 
pressure process steam demand when 
a steam engine is installed and a use 
for the exhaust steam from it can be 
found in the plant. 

In other words, after the steam has 
passed through the compressor engine 
and has been exhausted against a back 
pressure of 5 or 10 lbs. it is practi- 
cally as valuable for processing pur- 
poses as that secured through reducing 
valves. 

However, when steam is put through 
a reducing valve the value in heat units 
represented by the difference in pres- 
sure is lost. When steam is put through 
a compressor engine the loss in heat 
units represented by the difference in 
the pressure of steam entering the en- 
gine and the pressure when it leaves 
it results in useful work done. 

How Saving Is Made. 

In other words, by the use of an 
engine to drive the compressor the 
packer secures the low pressure steam 
required for processing purposes, and 
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Refrigeration and Frozen Foods 


at the same time operates the com- 
pressor. The gain is represented in 
the amount of refrigeration produced. 


In one instance a packer with a large 
demand for low pressure process steam 
replaced a large compressor, operated 

y a motor driven with purchased 
power, that was about worn out, with 
two smaller machines. One of these 
was coupled to a steam engine and the 
other to a synchronous motor. The 
change-over cut his cost of purchased 
power $1,000 per month. 

In this case the packer had a use 
for all of the exhaust steam at a back 
pressure of 10 lbs. furnished by the 
engine—in fact, there were times when 
the supply of exhaust steam was in- 
sufficient for processing needs. To 
make up the deficiency steam was taken 
from the high pressure steam lines 
through a reducing valve. Should there 
be an excess of exhaust steam at any 
time that is not required for process it 
is vented to the atmosphere. 


The required pressure in the low 
pressure steam line is maintained au- 
tomatically without need for attention 
on the part of power plant employes. 

There are many other meat plants 
using motors to drive ammonia com- 
pressors, and manufacturing no power, 
which could make a comparatively large 
saving by hooking up at least one or 
more compressors to a steam engine. 
The amount of refrigeration to be ob- 
tained as a by-product depends on the 
low pressure process steam demand. 
The greater this is the more refrigera- 
tion can be produced at practically no 


cost. 
Best Plan to Follow. 


The ideal set-up, of course, would be 
to install a steam engine of a size that 
would exactly supply all of the exhaust 
steam—no more—required for process. 
In practice such a nice balance is im- 
possible of attainment. The refrigera- 
tion load is practically constant during 
the day, while the process steam de- 
mand varies. The cost of processing is 
not increased when it is necessary to 
secure a portion of the low pressure 
steam required through reducing 
valves. There is a waste, unless the 
cost of purchased power is high and the 
cost to make steam is low, when ex- 
haust steam is vented to the atmos- 
phere. 

It is the better plan, therefore, to 
provide a quantity of exhaust steam 
somewhat under requirements than to 
supply more than enough and vent the 
excess to the atmosphere. 

Where more than one compressor is 
in use an economical arrangement is to 
have one or more compressors con- 
nected to steam engines and the re- 
mainder to synchronous motors. 

During the day, when exhaust steam 
is required, the compressors operated 
by engines are used in addition to such 
other motor driven compressors as are 
needed to carry the refrigeration load. 
At night, when little or no exhaust 


steam is required—except perhaps for 
building heating in the winter, smoke- 
house and water heating, etc.—the 
greater portion of the refrigeration load 
is carried by the motor-driven com- 
pressors. 


Usually the efficiency of the engine 
purchased to drive an ammonia com- 
pressor is not of particular importance. 
This is particularly true if the exhaust 
steam demand is greater than the 
ability of the engine to supply. When 
the exhaust steam demand is smaller, 
and perhaps approaches the quantity 
the engine will supply, the question of 
engine efficiency assumes more impor- 


tance. 
~--—fe—-- = 

MERCHANDISING FROZEN FOODS. 

Appointment of Edwin T. Gibson to 
presidency of Frosted Foods Sales Cor- 
poration and realignment of headquar- 
ters sales personnel are announced by 
James F. Brownlee, president of 
Frosted Foods Company, Inc., a sub- 
sidiary of General Foods Corporation. 


A. E. Stevens, assistant, to Mr. 
Brownlee since last fall, and formerly 
assistant district sales manager for 
General Foods in Atlanta, will be as- 
sociated with Mr. Gibson in charge of 
all Frosted Foods sales. I. S. Randall, 
who has been with the company since 
its beginning, continues as manager of 
Birdseye institutional sales throughout 
the country. Joseph E. Guinane, who 
has been with the Gloucester plant of 
General Seafoods since 1926, is ap- 
pointed product manager in charge of 
Birdseye meats, fish, and poultry. Don- 
ald Barr, who has had wide experience 


in the canning industry, is appointed 
product manager for Birdseye fruits 
and vegetables. 


Operating personnel of Frosted Foods 
remains unchanged with Gardner Poole, 
vice president in charge of operations, 
assisted by Carl Norton. 


_—e— 
PACKERS’ CASE CONTINUED. 


Hearings at Jackson, Miss., on the 
case brought against certain packers 
under the Packers and Stock Yards act 
by Secretary Wallace, charging collu- 
sion to fix prices, have been completed, 
and the hearings have been adjourned 
to resume at Birmingham, Ala., on 
July 10. The original complaint re- 
ferred to activities several years old, 
and the Secretary has now extended 
them to include later incidents in Ala- 
bama territory. Packer defendants in- 
clude Armour & Company, Abraham 
Brothers Packing Co., Memphis, Tenn., 


Cudahy Packing Co., Jacob Dold Pack- 
ing Co., John Morrell & Co., Memphis 
Packing Corp., Swift & Company, Wil- 
son & Co., North American Provision 
Co., St. Louis Independent Packing Co., 
George A. Hormel & Co., and Birming- 
ham Packing Co. 
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To Settle Your 


Problem See— 


ter” 


frigeration is a 








and the equipment. 


HE successful application of re- 


ized affair, requiring not only a 
thorough knowledge of the matter 
but also the use of modern equip- 
ment. We have both the knowledge 
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The 
MODERN 


highly special- 





The unit type air conditioner 
illustrated above and described in 
Bulletin No. 131-R and the rotary 
compressor for ‘booster’ service 
shown at the right and described 
in Bulletin No. 45 are two cases 
in point. Free copies on request. 





ALWAYS CONSULT 


THE VILTER MANUFACTURING CO. 
2118 S. FIRST STREET, MILWAUKEE, WIS. 
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“temperature uniform. 


4. Motor driven fan; off car battery. 


5. Uses wet ice — inexpensive to operate. 


THEURER WAGON WORKS, INC. 
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REFRIGERATION NOTES. 

Golden State Co., Ltd., corner of 12th 
and Vine sts., Riverside, Calif., is mak- 
ing alteration in their cooling system. 

The Windsor Packers, Ltd., Windsor, 
Ontario, is planning an abattoir and 
meat packing plant. J. A. Kennedy is 
the manager. 

Wilson & Co., will construct an addi- 
tion to its slaughter house at 5052 S. 
= ave., Chicago, to cost about 
$80,00 

A new packing plant is being erected 
at Marshalltown, Ia., by the Marshall 
Packing Co., at a cost > | about $15,000. 

An additional refrigeration plant 
with a capacity of ten tons a day will 
be installed at the Seymour Packing 








Ozark Cold Packing Corp., St. Louis, 
Mo., has incorporated with a capital 
stock of $15,000. The incorporators are 
R. H. Switzer, George A. Bayley and 


others. 
fe 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended June 16, 1934: 


Point of 


origin. Commodity. Amount. 
GamMAER—BACOM 2. ccc cccccccccccccccccs 3,986 Ibs 
England—Meat paste ..........+ee++5 397 lbs 
England—Beef extract ............+++ 1,680 Ibs. 
Germany—Sausage ......--seeeeeeeeee 6,464 Ibs 
Germany—Ham  ......eeeeeeeeccceeees 4,242 lbs 
Germany—Bacon ......e-seeceeeeeeees A B. _ 
Hun; m—FAUBAGE ..ccccccccccccsccces e Ss. 
Trish Free State —Bacon serene ancews 1,502 Ibs. 
Trish Free State—Ham.............+.- 198 Ibs. 
Uruguay—Canned corned beef.......... 90,000 Ibs. 


CANNED MEAT EXPORTS. 


Canned meat exports from the United 
States during April totaled 1,292,516 
Ibs. In addition there were exported 
to insular possessions 268,110 lbs., mak- 
ing a grand total of 2,560, 626 Ibs. ex- 
ported during the month. 

Of the total exported to foreign coun- 
tries 235,025 lbs. were canned beef, 
valued at $81,478; 931,585 Ibs. canned 
pork valued at $323,072; 101,962 lbs. 
canned sausage which brought $21,551 
and $23,944 lbs. of other canned meats 
selling for $3,899. 

Of the quantity reported to insular 
possessions, Hawaii took 167,892 lbs. 
and Porto Rico, 100,218 lIbs., the larg- 
est quantity to Hawaii being canned 
beef and Porto Rico, canned sausage, 
















Co. plant, Winfield, Kans. 








loor’s 6 SPEED 


Speed in opening and closing—plus 

tight sealing—characterize JAMISON- 

BUILT Doors, saving you costly refrig- 

eration. 

JAMISON COLD STORAGE DOOR CO. 
Jamison, Stevenson & Victor Doors 


Hagerstown, Maryland, U. S. A. 
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A Page for the Packer Salesman 


False Reports on Prices 


Sales Manager and Salesman Each 
Have a Responsibility 


HE alleged necessity to meet com- 

petitors’ low prices—real or imag- 
inary—in order to hold business has 
caused much difficulty in the meat pack- 
ing industry, and probably has done as 
much to upset the meat price structure 
as any other one cause. 

Packer salesmen often are given the 
doubtful credit for much of the price 
competition because of a willingness to 
“listen to the birdies,’ and to report 
any price rumors that reach their ears. 


But one packer sales manager thinks 
that sales managers as a class are not 
entirely free from blame. They are the 
ones, he says, who authorize salesmen 
to meet competitors’ prices. Some of 
his thoughts on this subject are ex- 
pressed in the following letter. He 
says: 

Editor THE NATIONAL PROVISIONER: 


I realize the Salesman’s Page in THE 
NATIONAL PROVISIONER is primarily for 
the packer salesman. Nevertheless, the 
sales manager is also interested in the 
discussions that take place here, partic- 
ularly those dealing with better meth- 
ods of selling. For that reason I hope 
I may be permitted to contribute my 
mite to the good cause. 

There are two sides to this question 
of selling right. After all, the packer 
salesman is a reflection of the sales 
manager or the sales executive who is 
his immediate superior. 

Dividing the Responsibility. 

That is a broad statement, and 
perhaps should be clarified somewhat. 
If a salesman is not of the right type; 
and capable of doing his work effi- 
ciently, the sales manager will soon 


know it, and should take steps to re- 
place him. 

I appreciate that the salesman cannot 
be expected to keep himself informed 
on conditions regulating prices. Some- 
one therefore must function for him in 
that capacity. On the other hand, the 
salesman should give his best efforts— 
not only to sell products at profitable 
prices, but also to reflect truthfully to 
the sales manager the conditions exist- 
ing on the territory. 

The salesman too often acts on im- 
Pulse, however. He hears of a low 
competitive price and immediately re- 
Ports it to his superior without verifica- 
tion. Perhaps it was only a rumor, or 
came to the salesman second hand. If 
the salesman is permitted to meet the 
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reported low price, the price structure 
is upset without just cause. 


When the sales manager also acts on 
mere rumor he makes a mistake, of 
course. To prevent such costly errors 
his men should be impressed with the 
seriousness of reporting low prices, and 
instructed to pass on no price informa- 
tion unless there is no doubt of its 
accuracy. 


Wrong Price Reporting Expensive. 

If the sales manager is sure the price 
information he gets from his men is 
correct, then he is in a position to func- 
tion much more efficiently. I am afraid 
there are too many sales managers who 
permit the salesman to meet low prices 
that do not exist. 


Salesmen should recognize their re- 
sponsibility to the firm in the matter of 
price reporting. And sales managers— 
whose duty it is to get profitable prices 
for products—should select good men 
and give them thorough training. Care 
in these matters will do more to im- 
prove the results of the sales depart- 
ment than anything I can think of. 

Very truly yours, 
SALES MANAGER. 
a 


KNOWLEDGE INCREASES SALES. 


It is an advantage to the packer 
salesman to know how manufactured 
meat products are made? Does having 
this knowledge aid him to sell a larger 
tonnage of product? 

These questions were discussed by 
B. F. McCarthy in a recent issue of 
the Hygrader, the house organ of the 
Hygrade Food Products Corp. 

“The more knowledge a salesman 
has,” Mr. McCarthy said, “the stronger 
position he is in, provided he uses his 
knowledge wisely. Knowledge of any 





















Salesmanship 


Who is your most danger- 
ous competitor? 

The man who is trying to 
conduct his business intelli- 
gently, so as to make a living 
profit? 

Or the man who doesn’t 
know what his stuff costs 
him, and who sells it at any 
old price? 

“Buy right” and “Sell 
right” are twin mottoes! 


This applies equally to the pack- 
er or to the retailer. 














kind should be carried in the brain and 
not on the sleeve. A salesman with 
a little or a lot of production knowl- 
edge may become very tiresome to his 
customers if he insists on telling all 
he knows—or thinks he knows—every 
time he attempts to make a sale. 


“Arguing with customers on produc- 
tion or any other subject is nothing 
short of business insanity. On the other 
hand, many buyers ask serious ques- 
tions about products and expect intelli- 
gent answers. If the salesman knows 
the answers, he should give them as 
modestly and unassumingly as the col- 
lege professor does when answering 
questions asked by his class. 


“The intelligent salesman soon learns 
all essential facts about his products, 
but this requires consulting the right 
people in the plant and a lot of inter- 
est and study. Many salesmen have 
made enviable records without much 
knoweldge of production, but the ad- 
vantage is with the salesman who 
knows.” 

— 
QUALITY VS. PRICE. 

Should the packer salesman talk 
quality or price most when selling cus- 
tomers? 

This is a question answered by B. F. 
McCarthy in a recent issue of the Hy- 
grader, the house organ of the Hygrade 
Food Products Corp. He says: 

Obviously it should be any sales- 
man’s duty to his customer to furnish 
the quality or grade of meat which will 
build up the dealer’s business. Capable 
salesman give a lot of attention to the 
section where the dealer’s store is lo- 
cated. In introducing new products and 
when soliciting new customers, quality 
must be stressed—the quality the deal- 
er really should have. 

Price always is a consideration but 
any sensible dealer knows that he can- 
not expect to get the quality he should 
have and good service unless he pays 
a fair price. If a salesman really gets 
the confidence of his customer—and this 
applies to big buyers as well as the 
little fellow—he will not have to talk 
price nearly so much as his competitor 
who thinks only of price as a sales 
influence. 

Personally, I have found it better not 
to talk quality too much to regular cus- 
tomers and price even less. I have 
found that furnishing quality and serv- 
ice at fair prices goes much further 
than long so-called sales talks. 

oe 

Do your sales managers and sales- 
men read this page? 
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CANNED BEEF AWARDS. 


Awards were made this week by the 
Federal Surplus Relief Corporation to 
packers and meat canners for process- 
ing and canning of roast beef from 
cattle, and slaughtering and freezing 
of veal sides from calves bought by the 
goverment in the emergency drought 
campaign. Up to date awards have 
been considerably less than the fa- 
cilities available for processing and 
canning. 

A consolidated schedule of awards 
under schedule 68 and _ additional 
awards under schedule 64 is as fol- 


PROCESSING AND CANNING BEEF. 
(*Awards under Schedule 68). 
Slaughtering 


and - 

Freez- Canning 
Slaughtering ing as Roast 
& Boning. Quarters. Beef. 






Agar Pkg. Co........ 
(Armour and Co.).. 


Armour and Company 


CRICKMO .ccccceses 76 200 833 
Milwaukee ........ 60 40 
East St. Louis .... 100 eo 
BE. FOU ccecccccee 24 120 
Sioux City ....c0s- 50 nee 
OMAR 2. ccccccccee 20 60 
Pe, SE. cocecees 100 150 
Kansas City ...... 400 180 
PPG ccccccvccces 50 100 
VARGO .ccccccccces 40 80 
*Fort Worth ...... 417 
*Oklahoma City ... 83 
Total cccccrcee 23,600(a) 930 833 


(a) Includes 177 boned cattle to freezer. 
Cudahy Pkg. Co.: 

Bt, FOU cvccccccce 20 

Sioux City ......- 

Wichita gated 

Omaha ....cccccces 

Kansas City 

*Denver 

*Salt Lake City.... 





*Los Angeles ..... 250 
*San Diego ....... woe 

Total ..cccceve 1,155 (b) pasary 1,000 
(b) Includes 155 boned cattle to freeezr. 

Derby Food Prod.,Inc. éenbe owed 80 

Foell Pkg. Co....... now erie 165 

Leonard Frank Co.: - 
Superior Pkg. Co... ever a 70 
Superior Pkg. Co... eens wens 25 

Geo. A. Hormel & Co. 400(c) meee 200 
(c) Includes 100 boned cattle to freezer 

Illinois Meat Co..... wwele papa 675 
Armour (365 head) 

Hormel (100 head) 
Hygrade (175 head) 
Superior (35 head) 
*Memphis Pkg. Co. eoee cece 90 
765 
(See 

Hunter Pkg. Co..... 50 100 Kingan & 

Hygrade Food Prod. Co. and 
CEP. cccccccccces 175 eees -, Meat 

‘o.) 

Kingan & Co....... 200 vanes 400 
(Hunter 50) 

(Swift 150) 

Libby, McNeill & Libby .... eee 2.230 
(Swift & Co., 1,900) 110 
(Swift & Co.,, 330) 

(*Memphis Pkg. Corp 
110) 
*Memphis Pkg. Corp. 200 eves (See 
Libby and 
Meat 

John Morrell & Co.: Co.) 
GROMEBWE .cccccccs 100 cece 175 
Sioux Falls ...... 75 oe ners 

175 
The Rath Pkg. Co... ae ~ . sexsecs 200 
*Ratliff Pure Food 
Prod. Corp.: eens ee 300 
(Armour and Co.). 

Republic Food Prod. 

WG Secucecuens eee ecce 500 
(Armour and Co.). 
Superior Pkg. Co.: 
CHECRGD cccccccecs 35 cose (See 
Ill. Meat 
0.) 
WR. POE ccccccenes 70 owe (See 
Leonard 
Frank Co.) 
. eee 25 cove (See 
Leonard 
--- Frank Co.) 
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Swift & Co.: 

ae 620 ee 

G. H. Hammond. 500 eoes 

BE. BOGE cccccccces 440 eoee (See 

Milwaukee ....... 60 one ee 

(See 

St. Joseph ........ 440 60 _— 

0. 

East St. Louis .... 380 120 (See 

MEE ecccovecens 180 sich Derby 

Kansas City ...... 290 410 Food 

Shoes CHE ccccccce 90 ae. # 

Des Moines ....... 20 

WOR. ccccsscces 40 

DE sesevenser 3,060 590 
*Thrift Pkg. Co..... 

(Armour and Co.). er aes 200 
*Tovrea Pkg. Co..... 167 owe 167 
United Packers, Inc.: 

(Swift & Co.)..... ven = 600 
Wilson & Co., Inc.: 

| ee 800 1,000 

Cedar Rapids ..... 120 foie 

Kansas City ...... 520 a 

Albert Lea ...... 60 aeee ome 

*Oklahoma City .. 100 nes 100 

*Los Angeles ..... 60 eae 60 

1,660(f) 


(f) Includes 500 boned cattle to freezer. 
Total Slaughtering 

and Bonin se- 10, 
Total Slaughtering 

and Freezing as 

QUOPNNTD oc csccccss 1,620 _ eeee 

(g) Includes 9,330 cattle for immediate canning 
and 932 cattle to be boned and frozen until can- 
ning capacity is available. 


SLAUGHTERING AND 
VEAL SIDES. 


(*Awards under Schedule 68). 
Slaught. & 


.262(g) 1,620 9,330 


FREEZING 


soning. 
No. Hd. 
Daily. 
Armour and Company: 
NEN ara't os:eca ne bieanls.e (i ebee dee rene bees 1,000 
TE  wacew wd Suber see cnetawenianie 250 
Be EE a6.0 eset adsense ccvseeeteesewetwns 1,000 
NE 68: delve en eudadae &edetebe 780 
PE UW MUD cneceseinceceusnc eeusouse 150 
EEE. -tivied atc aecea napa bawee eens 700 
CL ssivece cts wenewheedeeseneeeenkeen 200 
WE. Aah Depa eseeeNedd nee HeRCE Nee 4,080 
Cudahy Packing Company: 
ST witcethn au eeGh cones iae etewenennees 130 
ESD ~ 6 ottandikbee Kise iab cemeee es 180 
EE div gana wia dng opener de iaedriaaesn 75 
0 EE ae eee 40 
= a err ee oe ee 75 
. |. eke eA ae 30 
SS MEET © 5: ear. 84-6 0:04:00: ele oyie¥eie. 10 
SE. aioe Card cOlb- 06 ec ROOK EERRSONS 100 
Pe EEE i ve wh ewtweterhinveceucndsGed 75 
ME d0.s cvcteinne ee cebwkenaeoushes 715 
Hunter Packing Co.: 
oe Re ee 5-100 
Hyerade Food Prod. Corp.: 
EE acts CHa sod Ramee Nae nb pare detee be-ea 50 





Kingan and Co.: 
Indianapolis ..........ceceecscccececeens 200 
Memphis Packing Corp.: 


SID cv ccccccccccccevecccesccccescss 
John Morrell & Co.: 

Ottumwa 

GE DD hice ccetecccccecdsveccsdecetvs 










Chicawe (Hammond) '.......ccccccccccccve 


MB WAUKCS 2 nn nc cccccccccnccccecccscsces 400 
Bt. Paul ....cccccccvccseccccvccccceses 1,900 
RE ED evn ind ew 4a se dia tusicnhyeawneedy 150 
Cee eee 400 
Kansas City  ....cceccecccescscscsccees 400 
Bast St. Louis ......ccccccccccsccccees 1,500 
Winona ..... OCeneescceecrsreeseceeesas 100 
WU BEE oc ccctvcwscgcceccccccveseves (b) 
Omaha ..... up to 50 
i ere 2 
WE | on 68066 bec cteccssetcvesceueen 5,420 
Tovrea Packing Co.: 
RECT re M 
Wilson and Co.: 
<a oe ee (b) 
EE SED Shin owes tele caw emeses wie (b) 
NS icin wpe walcweee en esces WOWAOIe (b) 
Seo (b) 
ED EEE a c'nv e000 6 4e cele ~eeuetied 10 
Se GEE. cdc cedoecscéehoconsheesace 
WON. seawas:c000neseceus eeuemeateae 160 
a ey er rere = 11,759 
(b) Exact number not specified. Presumably 


award is based on number received with cattle. 


oo 


LARD AND MEAT EXPORTS. 


Exports of lard, bacon and hams 
through the port of New York during 
the first four days of the current week 
totaled 1,646,437 lbs. of lard and 220,- 
050 Ibs. of meat. 


Lard exports from the United States 
for the full week ended June 16 totaled 
6,680,892 lbs. against 7,857,649 for the 
same period in 1933. For the packer 
year to date, exports of lard have 
totaled 266,339,426 lbs. against 310,- 
571,930 lbs. in the 1932-33 period. 


Bacon and ham exports for the week 
ended June 16 totaled 1,920,700 Ibs. 
against 378,500 Ibs. a year earlier. For 
the year to date, exports of these prod- 
ucts totaled 92,495,580 Ibs. against 44,- 
359,500 lbs. from November 1, 1932, to 
June 17, 1933. 


U.S. Loses Two-Thirds British Pork Trade 


N THE basis of allocations recent- 

ly made by the British govern- 
ment United States exports of hams and 
bacon to the British market during the 
current year will be less than one-third 
of the average exports from this coun- 
try to the United Kingdom during the 
decade preceding 1934, according to 
Charles E. Herrick, of Chicago, chair- 
man of the committee on foreign rela- 
tions and trade of the Institute of 
American Meat Packers. 


“The United Kingdom formerly was 
the most important export market for 
American hams and bacon,” says Mr. 
Herrick. “During the decade preceding 
1934, our exports of those products to 
the United Kingdom averaged 175,000,- 
000 pounds a year. During the current 
year, on the basis of exportations to 
date and on the basis of allocations 
announced by the British government 
for the remainder of the year, our ex- 
ports will approximate only 52,000,000 


pounds. The British government has 
reduced all imports of bacon and hams 
from foreign sources as part of a plan 
for improving the price of hogs raised 
in the United Kingdom.” 

Mr. Herrick explained that the fore- 
going facts are chiefly responsible for 
the difference between the prices of 
hogs in Canada and in the United 
States. “The quota system,” he as- 
serted, “has broadened tremendously 
the export demand for Canadian pork 
in a profitable market. Canada, which 
last year produced less than one-four- 
teenth as much exportable pork as the 
United States, is permitted to ship more 
than five times as much ham and bacon 
to the British market as the United 
States may send. 


“That is unquestionably the reason 
why prices of hogs in Canada have 
risen substantially. And because of & 
Canadian tariff on hogs amounting to 
more than 8 cents a pound, United 
States producers cannot very well take 
advantage of Canadian prices. Hence 
the fact that hogs bring higher prices 
in Canada than they do in the United 
States.” 
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Provision and Lard Markets 


Market Active—Prices Irregular—Hogs 


Firm — Western Run Small — Cash 
Trade Routine—Corn Outlook Im- 
proved. 


Market for hog products was quite 
active the past week, but prices backed 
and filled irregularly and, on the whole, 
were slightly lower than the previous 
week. Commission house trade was 
more mixed, while packinghouse inter- 
ests were on both sides. Packers sup- 
port developed on the declines, while 
commission house buying orders were 
also uncovered on the moderate breaks. 
A fair portion of the latter buying was 
again credited to eastern account. 

Hogs were somewhat stronger, but 
the hog market was irregular on the 
whole. Top hogs at Chicago rose to 
5.15¢, the best levels since last October. 
The western run was comparatively 
small, but an offsetting feature was the 
demand for cash product, which was 
moderate. 


Lard stocks increased liberally the 
first half of June, and rather persistent 
showers the past week relieved appre- 
hension considerably regarding the new 
corn crop and pasturage. 


There was some hedging pressure in 
evidence at times, and sentiment on the 
whole was mixed. However, there was 
a disposition to lean to the construc- 
tive side for the long pull. In the East 
there was a noticeable feeling that ulti- 
mately better levels for lard and other 
hog products should prevail. 

Hog Receipts Down; Prices Up. 

Receipts of hogs at western packing 
points last week, were 365,700 head, 
compared with 555,700 head the pre- 
vious week and 601,000 the same week 
last year. 


Average weight of hogs received at 
Chicago last week was 233 lbs., com- 
pared with 228 lbs. the previous week, 
243 Ibs. a year ago and 252 Ibs. two 
years ago. 

Chicago lard stocks increased 7,450,- 
000 Ibs. to 124,638,000 lbs. during the 
first half of June, compared with 62,- 
264,000 Ibs. last year. 

Packinghouse interests were en- 
couraged somewhat by strength in fresh 
pork and cured meats. On Wednesday, 
200-lbs.-and-up hogs sold for $5.00 to 
a top of $5.15. Weights of 170 to 200 
lbs. brought $4.50 to $5.00. Consider- 
ing the fact that to these values is 
added the processing tax of $2.25, hog 
ralsers are now receiving a rather satis- 
factory price for their animals. 

Lard exports during the week of June 
9 were officially reported at 12,234,000 
Ibs. compared with 6,451,000 Ibs. last 
year. From January 1 to June 9, 1934, 
lard exports have totaled 256,476,000 
Ibs., compared to 285,322,000 Ibs. the 
Same time a year ago. 

Exports of hams and shoulders for 
the week were 975,000 Ibs., compared 
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with 1,232,000 lbs. Exports from Janu- 
ary 1 to date have been 24,867,000 lIbs., 
compared with 30,430,000 lbs. last year. 
Exports of bacon for the week were 
397,000 ibs., compared with 443,000 lbs. 
Bacon exports from January 1 to date 
have been 11,032,000 lbs., compared 
with 7,432,000 lbs. a year ago. Pickled 
pork exports for the week were 127,- 
000 lbs., compared with 264,000 Ibs. 
For the year to date pickled pork ex- 
ports have been 5,624,000 lbs., compared 
with 5,665,000 Ibs. last year. 

PORK — Demand was moderate at 
New York, but the market was steady. 
Mess was quoted at $19.00 per barrel; 
family, $19.75 per barrel; fat backs, 
$13.75 to $15.75 per barrel—all for ex- 
port and without tax, 

LARD — Market backed and filled 
with futures, but was rather steady on 
the whole. Demand appeared moderate. 
At New York, prime western was 
quoted at 4.30@4.45c; middle western, 
4.20@4.30c; New York City tierces, 
4%c; tubs, 65%c; refined Continent, 45% 
@4%c; South America, 4%@4%c; 
Brazil kegs, 4%@5c; compound, car 
lots, 744c; smaller lots, 7c. 

At Chicago, regular lard in round 
lots was quoted at 2'%c over July; loose 


lard, 474%c under July; leaf lard, 47%4c 
under July. 








See page 35 for later markets. 








BEEF — Demand was fair to mod- 
erate, but the market was steady at 
New York. Mess was nominal; packet, 
nominal; family, $12.00@13.50 per bar- 
rel; extra India mess, nominal. 


nd 


AWARDS FOR WILTSHIRES. 


Awards for purchase of hogs for 
preparation of smoked Wiltshires were 
made by the Federal Surplus Relief 
Corporation, under schedule 65, on June 
16, based on bids opened June 11. These 
total 5,250 hogs daily for 15 market 


days. Buying on this contract, how- 
ever, will not begin until further 
notice. The usual geographical distri- 


bution was observed in the making of 
these awards, 16 markets being in- 
cluded and 11 packing companies op- 
erating on these markets. 


Final purchases of hogs on old con- 








Hog Cut-Out Values Decline 


Decline in receipts of hogs and much 
improvement in quality resulted in a 
continuance of the upturn in the hog 
market. At the close of the four-day 
period of the current week hogs reached 
the highest price, with one exception, 
in 32 months. Prices were 40c to 50c 
per hundred higher than a week ago 
and $1.50 higher than those of two 
weeks ago. 


There was considerable improvement 
in the price of fresh pork loins but this 
was offset in a measure by little change 
in the price of cured meats and lard. 


As a consequence, cut out values were 
somewhat less satisfactory this week 
than last. 

Buying of hogs for government ac- 
count was participated in during the 
first day of the period but the govern- 
ment suspended buying at all markets 
after Monday. In spite of this, the 


Regular Dams .......cccccccccccncsccecccccccece 


DEED hic 6.6 0-4.0-0 6:0:41010.6 00:0 606-409 CO NOC CUES N OREEOTS 


Boston butts 
err ee 
I, BD inns n'a 0d end wdies-oc cremenines 
a haatnerae wie wenn eed eeeeiee 


Raw leaf 


ee errr a et 
GOES oes c ccc vecvevesivess cceweesecccesieoves 


Regular trimmings 


Feet, tail, meckbomes .......cccccccccccccccccves 


Total cutting value (per 100 Ibs. live wt.).... 


Total cutting yield 





trend in the market was upward. 


Receipts at the seven principal mar- 
kets totaled 226,100 head during the 
four-day period of the current week 
compared with 223,600 a week ago and 
357,700 a year ago. 

Top for the week at $5.25 was 50c 
higher than at the same time a year 
ago and 75c higher than in the like 
period two years ago. Good butchers 
commanded the best prices, some well 
finished butchers weighing over 300 Ibs. 
bringing above $5.00 at the close of 
the period. Low top of the week at 
$5.00 was made on Monday and Tues- 
day with the low average of $4.40 on 
Tuesday and the high average of $4.75 
on Thursday. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago for the first 
four days of the current week as shown 
in THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE, representative costs 
and credits being used. 


160 to 180 180 to 220 220 to 250 250 to 300 
Ibs. Ibs. Ibs. Ibs. 
$1.91 $2.00 $2.02 $2.02 
49 AT 45 42 
47 AT AT 47 
1.44 1.33 1.19 1.04 
1.49 1.47 1.17 31 
one 32 .86 
ners 17 32 
10 13 13 ef 
13 13 13 13 
-81 .88 -81 .74 
.08 .08 -08 -08 
15 -15 14 14 
$7.11 $7.15 | $7.12 $6.74 
68.00% 69.00% 70.50% 71.50% 


Crediting edible and inedible offal values to the above totals and deducting from these the 
value of well finished live hogs of the weights shown, plus all expenses, including the processing 


tax of $2.25 per cwt., the following results are secured: 
i Oo, Se ee rere ne er re ree $ .11 $ .38 $ .45 $ .77 
dc iu swessedeohivs sce saqetineses $ .19 $ .76 $1.08 $2.12 
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EECrw Soe 


All Types of Equipment 
for Packing Plants 


We make a specialty of all kinds of 
pans—perforated or plain—for packing- 
houses. Send your drawing for prices. 


WiieXee) 


STEEL 


Subsidiary of 
WESTERN PIPE & 
STEEL CO. OF 
CALIFORNIA 


co. 


PRiojeReTensS 


The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
Ohio 








2824-2900 
VERMONT 8T. 
BLUE ISLAND, ILL. 
PULIman 2206 


Pat. applied for 








Fig. 1096 — “Hallowell” 
Liver Truck 


*““HALLOWELL” 
PACKING PLANT 
EQUIPMENT 


Incorporates every up-to-date 
improvement; is perfectly 
sanitary and so sturdy and 
strong it will outwear other 
makes. Furnished heavily 
galvanized or of Monel Metal, 
as preferred. 

Write for BULLETIN 449 
covering our complete line of 
‘*‘HALLOWELL”’ Packing 
Plant Equipment. 

STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 
Box 550 








tracts were made on June 18. With 
closing of these contracts all purchases 
of hogs for government account were 
suspended until further notice. 


Awards on Wiltshires were made as 
follows: 
EASTERN ZONE. 
No. hogs 
daily. 
Birmingham, Ala... 200 
Detroit.... 


Birmingham Pkg. Co., 
Hygrade Food Products Corp., 
Wheeling 


CENTRAL ZONE. 


Powers-Begg Pkg. Co., Jacksonville, Ill.. 
Hygrade Food Products Corp., Chicago.... 
Brennan Pkg. Co., Chicago 


MID-WESTERN ZONE. 


Dold Pkg. Co., Omaha 
Cudahy Pkg. Co., St. Paul 
Sioux City 
Omaha 
Kansas City 
Wichita 
Crocker Pkg. Co., 
Swift & Co., St. 


J. H. Belz Prov, Co., 


WESTERN ZONE. 


Miami Pkg. Co., Miami, Okla 
Carstens Pkg. Co., Spokane 
Tacoma 


Total, all zones 5,250 


Buying charges in all but the West- 
ern zone, where no charge was made, 
ranged from a low of 4c to a high of 
10c per head. No charge was listed 
by packers in the Western zone. Pro- 
cessing charges per hundredweight 
ranged from a low of $1.28 in the East- 
ern zone to a high of $1.54 in the Mid- 
western and Western zones. 
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APR. MEAT AND FAT EXPORTS. 


Exports of meats and fats during 
April, and for four months ending 
April, 1934: 

3 mos. ended 

Apr., 1934. 


16,953,960 79,486,270 
270 $10,666,511 


Apr., 
1934. 


Total meat and meat prod- 


Yalu 
= and veal, fresh, Ibs.. 


a ‘& shoulders, Ibs. . 
Value 
Bacon, 


Cumberland and Wiltshire 
oo. lbs. 


$9,398,240 
1,230,363 
$73,726 


lue 
Neutral lard, Ibs......... 
Value $17, 160 


animal 

vegetable fats, lbs ae 42,088 
Value Raare $4,707 
908,683 
alue $40,586 
Cottonseed oil, refined, Ibs. 688,511 
Value $50,599 

Cooking fats other than 
lard, Ibs. 234,225 
$22,605 


Value 
a 
GERMAN HOGS AND LARD. 


Top hogs at Berlin were quoted at 
$11.18 per cwt. on June 6, compared 
with $12.41 a week earlier and $8.23 
at the same time last year. Lard in 
tierces at Hamburg was quoted at 
$12.01, compared with $12.48 a week 
earlier and $10.58 on June 7, 1933. 


Margarine of 


877.959 
$80,624 


MAY FEDERAL SLAUGHTERS. 


Federal inspected slaughter of all 
classes of livestock during May in 
thousands: 


eep & 


Sh 
Cattle. Calves lambs. 


Baltimore .. 6,869 2,909 
Buffalo .... 9,841 
Chicago 145, 472 
Cincinnati 

Cleveland .. 

Denver .... 

Detroit 

Ft. Worth.. 

Kansas City 
Milwaukee 

Nat’l Stk. 


Me. «vse 
New York.. 
Omaha .... 
Philadelphia 
Sioux City. 
So. St. Paul 


All other 
Stations 


354,008 
83,646 


313,715 
qa 


257,257 1,827,924 





Total: 
May, 1934 864,075 
Apr., 1934 749,180 


4,217,624 
25, 3,411,393 
717,413 475,670 4,286,239 
680,580 429,368 3,851,072 
3,948,493 2,568,288 19,492,400 
3,131,655 1,961,969 20,081,942 
} nae. 3,198,790 1,980,101 20,418,236 
New York 
Area 3 .. 37,939 73,734 181,294 
Horse slaughter in May totaled 1,607 head com- 
pared with 1,646 head in the same month a year 
ago. The January-May slaughter this year of 
6,439 head compares with 11,469 head in the same 
period a year ago. 
(1) Included in ‘‘all other stations.’ 


ee 


HOG CUTTING TEMPERATURES. 


What are proper temperatures for 
cutting hogs? See “Pork PACKING,” The 
National Provisioner’s latest book. 
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40,046 
38 «19,546 
24 366,648 
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24 1,244,401 
93 1,163,899 
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72 1,392,964 
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Tallow and Grease Markets 


TALLOW—Market for tallow in the 
East was moderately active and very 
firm the past week, extra averaging 
fully 4sc better than the previous week. 
At New York, sales were reported at 
3.70c, followed by business at 3%c, 
with an ultimate upturn to 3%c f.o.b. 
sales. Volume of stuff changing hands 
did not appear large, but the turnover 
was kept under cover. At any rate 
offerings were not large and extra sub- 
sequently was quoted at 3%c f.o.b. bid 
and 3%c asked. 

Reports had it that at Philadelphia 
extra was 3%c bid. Buying appeared 
to be entirely domestic, as little or 
nothing was traceable in export chan- 
nels. Foreign exchange rates, on the 
whole, were barely.steady and this, 
with the advancing tendency in prices, 
appeared to have operated against ex- 
port sales. Foreign possibilities, how- 
ever, continue before the market. 

At New York, special was quoted at 
3%4c; extra, 334@3%c; edible, 45¢c. 

At Chicago, the market continued in 
a firm position due to the smallness of 
nearby and forward shipment offerings. 
Inquiry was a little more active. At 
Chicago, edible was quoted at 4%c; 
fancy, 4c; prime packer, 3%@4c; No. 
1, 358c; No. 2, at 3%c. 

At the London auction this week 956 
casks were offered and 162 casks sold 
at prices 2s higher to 1s lower than 
the previous sales.. Mutton was quoted 
at 20s 6d@24s; beef, 17s@19s 6d; 
mixed, 16s@17s. 

At Liverpool, Argentine beef tallow 
was unchanged for the week; June-July 
shipment, 17s 6d; Australian good 
mixed, June-July, unchanged at 18s 3d. 

STEARINE — Market was a little 
more active in the East and was rather 
firm. Last business was at 5%c plant 
for oleo. At Chicago, the market was 
very steady. Oleo was quoted at 5c. 

OLEO OIL — Demand appeared a 
little better in the New York market, 
and prices were firmer. Offerings were 
well held. Extra was quoted at 5%@ 
a prime, 54%4@5%c; lower grades, 
at 5c. 


At Chicago, the market was firm but 
routine. Extra was quoted at 5%4c. 








See page 35 for later markets. 








LARD OIL — Market was rather 
quiet, with interest routine. Prices were 
steadv. At New York, extra was 
quoted at 8c; extra No. 1, 7%c; No. 1, 
T%e; No. 2, Te; prime, 9%c; winter 
strained, 8c. 

NEATSFOOT OIL — Demand was 
moderate, but the market was steady. 
Cold pressed at New York was quoted 
4 13%c; extra, 8c; No. 1, 7%¢; pure, 

Cc, 


GREASES—While no particular vol- 
ume of trading was apparent in the 
grease market at New York the past 
week, routine interest was apparent 
and a steady to firm market prevailed. 

ile consumers were slow in following 
upturns, sellers’ ideas were higher, the 
market being aided by strength in tal- 
low and reports that cocoanut oil con- 
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sumers were turning to substitutes 
owing to the high price of the latter 
with the 8c tax in force. 


At New York, yellow and house were 
quoted at 33.@3%4c, according to qual- 
ity. Outside greases were reported to 
have sold at 3%c. A white was quoted 
at 3%@3%c; B white, 34%@3%c; 
choice white, 3%@4c. 


At Chicago, the market was in a firm 
position on greases as a result of lim- 
ited offerings for both prompt and for- 
ward shipment. Consumer interest was 
reported fair. At Chicago, brown was 
quoted at 3%c; yellow, 3%4@8%c; B 
white, 344c; A white, 3%c; choice 
white, all hog, 3% @4c. 


~ fe -— 


By-Products Markets 


Chicago, June 21, 1934. 


Blood. 
Demand better and prices higher. 
Unit 
Ammonia. 
PED oo cccada vasdowesuneeweubeee $ 2.35 
WENN. edcechccaciasescencsdaundes 2.25 


Digester Feed Tankage Materials. 


Inquiries more numerous. Market 
stronger. 


Unit Ammonia. 
Unground, 10 to 12% ammonia. .$ 2.00 & 10c 
Unground, 8 to 10% ammonia.... 2.25 & 10c 
TAGE GUE ccccccccvcccccccccce @1.50 


Dry Rendered Tankage. 
Offerings are light. 
Hard pressed and exp. unground per 


WEE PROUD, dcncsccdcusecteatedaat $ .45@.50 
Soft prsd. pork, ac. grease & quality, 
mi ge isasNgenss iseieiel indie dete _ Sere ty @28.00 
ft pl ° » ac, grease quali ° 
CER cc cccccvcccccsescvecesevecceesce @22.00 


Packinghouse Feeds. 


Little change in this market. Demand 
appears somewhat better. 


Per Ton. 
Digester tankage meat meal........ 30.00 
Meat and bone scraps, 50%........ 35.00 
Steam bone meal, 65%, special feed- 
SR ee eras 25. 27.50 
Raw bone meal for feeding......... 30.00 


Fertilizer Materials. 
Better demand expected. Stocks re- 
ported not large. 


High . tankage, ground, 10@12 
Renee tRermrntiavea, Pete 


14.00 
2.00 
Bone Meals (Fertilizer Grades.) 


This market largely nominal. 


Steam, ground, 3 & 50.........ee0+: $18. 19.00 
Steam, unground, 3 & 50............ 15. 16.00 


Peewee eeeeserereeseseeseeees 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade........... $60.00@90.00 
TEE, GEE DOREB cc cccccscccceescvecs 55.00@85.00 
CEN MEE “shag 66 00540 secwemeecuen x 0. 
PE: WEEE: cin nttn eetetoondecubimnes 15.00@16.00 
(Note—Foregoing ces are for mixed carloads 


of unassorted materials indicated above.) 
Gelatine and Glue Stocks. 
Market steady with last week. 


Kip stock 

Calf stock 00 

Sinews, pizzles @15.00 

Horn piths -00@17.00 

Cattle jaws, skulls and knuckles.... eater 
10.00 
@ 





Hide trimmings (new style)......... 

Hide trimmings (old style).......... 

Pig skin scraps and trim, per lIb..... 4 
Animal Hair. 


Market a little weaker. 
Summer coil and field dried............ @ 


%e 
Lk. 2, RRR EES 1 @ le 
Processed, black, winter, per Ib...... 5%@ 6c 
Processed, grey, winter, per Ib...... 4%@ 5c 
Cattle switches, each*................ 14%@ 1%c 





*According to count. 
he 

EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, June 20, 1934. 

Ground tankage is selling at $2.15 to 
$2.25 & 10c f.0.b. New York. The last 
sales of unground were around $2.00 & 
10c f.o.b. local shipping points. There 
is hardly any demand for tankage at 
present. 

No recent sales of dried blood have 
been made. However, stocks are light. 

The present prices of nitrate of soda 
to fertilizer manufacturers will contin- 
ue in effect after July 1 for immediate 
shipment only, until further notice. 


——e 
TALLOW AND GREASE EXPORTS. 


The amount of,tallow exported dur- 
ing April was 763,226 Ibs. with a value 
of $36,248. Exports of other animal 
greases and fats including inedible tal- 
low amounted to 7,627,779 with a value 
of $276,941. In both instances Cuba 
received more than any other country 
with 658,557 Ibs. of tallow and 2,376,- 
107 lbs. of other animal greases and 


fats. 
sae 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
June 1, 1934, to June 20, 1934, totaled 
7,180,114 Ibs.; tallow, 560,000 Ibs.; 
greases, none; stearine, 486,000 Ibs. 


C_TEMPERATURE CONTROL 









etc. 


FOr Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. Stop spoiled prod- 
ucts and waste of steam due to overheating caused by 
errors of hand control. Write for bulletins. 

40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER C 


POWERS REGULATOR CO 
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ASSESS PACKERS ONLY ONCE. 


Meat packers have been receiving re- 
quests to contribute to the expense of 
administering codes for the mayonnaise 
industry and the food and grocery dis- 
tribution trade. According to the In- 
stitute of American Meat Packers the 
NRA has made no ruling that packers 
engaged incidentally in some other busi- 
ness need contribute to the expense of 
administering the code for that busi- 
ness. “Unless some such determination 
is made,” advises the Institute,“members 
are acting within their rights in refus- 
ing to contribute to the expense of ad- 
ministering any code other than a code 
for the meat packing industry when 
adopted.” 

fo -- 


OLEO PRODUCTS EXPORTED. 


Exports of oleo oil, oleo stock and 
oleo stearine from the United States 
during April, 1934, with countries of 
destination, are reported as follows: 

Oleo Oleo 


Oleo oil, stock, stearine, 

lbs. Ibs. Ibs. 

Belgie § .nccccccccs 151,628 S.GQ@IB cccess 
Dee ) es ere 11,395 
PEE. acéccccecvces cC40Gne. <snces 36,971 
GOPMORY .ccrccccece a 8=§ss *aceee ow seuss 
CE ccccccevecne ee Stebee seems 
Netherlands ........ 71,886  —a——aeeee 
ee 118,802 71,181 3,987 
POEL. aorececcoece 13,548 pee 
Switzerland ........ a <se0e8e sacees 
United Kingdom. .1,283,754 69,219 86,690 
BED. eevcaecceses er er ee 
SD cgucnsecececes§ e6eees  ‘eembees 47,954 

PD. scrcccecccesce oe 80 aaeece §8=— se se 
Hong Kong ........ tt  eiasee . eeenue 
GD cedcesevcesce po ne 
BE. cccccccveve 1,807,234 289,126 192,997 
Value of oleo oil exported amounted to $100,370, 
oleo stock to $16,460 and oleo stearine to $10,326. 

a 


WOOL SEASONALLY QUIET. 


The Boston wool market is as stag- 
nant as at any time this year. Kerr- 
ville wool in Texas in the amount of 
about 1,000,000 pounds is reported to 
have been turned over to an eastern 
mill. Estimates indicate the scoured 
basis equivalent of price paid to be in 
the range of 70 to 7%c, delivered east. 
Despite the closing of this transaction 
at a price distinctly below the market 
price here, Boston holders of spot wool 
are asking around 80c scoured basis for 
average and around 83c for choice, un- 
graded, 12-month, Texas wools. 


Wools were quoted during the week 
as follows: 


Domestic Fleeces, grease basis— 


Ohio & Penn., fine clothing..........2 @27 
Ohio & Penn., fine delaine..........30 @32 
Ohio & Penn., %-blood, combing....30 @31 
Ohio & Penn., %4-blood clothing...... 27 @28 
Ohio & Penn., % combing............32 @33 
Ohio & Penn., % combing............é 31 @32 
Ohio & Penn., % clothing.......... 29 @30 
Bi Te WEED, Costes 60e doce deens 27 @29 
Territory, clean basis— 
UD CIE . on ktc de dds sa cccseseveces 82 @83 
Fine, fine French combing............ 80 @8sl 


Fine, fine medium, 
14-blood, staple 


| 80 @8s1L 








3%-blood, staple 
14-blood, staple 
BOW, FEMS co sicicccccscccevsseossve 
Texas, clean basis- 
Rt ED Va Cedcéeeeecwowaen 83 @85 
ee eee 81 @82 
i i Pn veneddccre edoenavioeé 76 @78 
PE Sebeeqcaceseepressoevececscevard 68 @70 
California, clean basis 
MEL awhtcdcadscdiceecerébuhened 72 @75 
PD. - Sev. cenrccoceserecueeegs neces 70 @i71 
Pulled, scoured 
Sate BB. sivccocbctisscdasecsundad 90 @95 
<a tatsvheeesenens bun Seueanereesiey ay 
A super D 
EPR Vinivevicrsseersoeerresdwen 65 @73 
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MEMPHIS PRODUCTS MARKETS. 

(Special Report to The National Provisioner.) 
Memphis, Tenn., June 20, 1934. 

Cottonseed meal in an active market 
did not hold its early gains when new 
highs for the movement were reg- 
istered. On reports of overnight buy- 
ing, the market was rapidly bid up, 
with November selling at $26.00, an ad- 
vance of 60c with the other months 
selling in line with November. The 
higher prices induced sufficient liquida- 
tion of July, which was mostly in the 
way of transferring into the late 
months to weaken prices to the extent 
of 20c to 50c from the early highs. 
Traders are looking for some relief in 
the way of emergency freight rates 
from the Memphis territory into the 
drought area which, if granted, will 
tend to bring the futures nearer the 
prevailing cash prices now obtainable 
in other territories. The close was 
steady, 25c higher to 35c lower. 

Cottonseed was quiet and closed 10c 
to 50c higher. 


fo ~ 
APR. MARGARINE PRODUCTION. 


Margarine production in April, 1934, 
showed a decreased of 11.8 per cent 
from the production of the same month 
a year earlier, according to figures re- 
ported by margarine manufacturers to 
the Bureau of Internal Revenue, as 
follows: 

Apr.;1934, Apr.,1933, 
Ibs. Ibs. 


Uncolored margarine ....... 11.7 20,181,102 
Colored margarine ......... 248, 5) 257,465 





Total production ......... 18,022,514 20,438,567 
Uncolored margarine —, 
8,870,176 20,722,788 


drawn tax 
37,442 35,180 


Colored margarine ae 
WE PRD Ses ésecccecsucus 


VEGETABLE OIL EXPORTS. 


Exports and value of vegetable oils 
from the United States during April 
are reported by the U. S. Department 
of Commerce as follows: 


Lbs. Value. 
Cottonseed oil, refined........ -— 511 $50,599 
2 Eee 139,868 9,859 
Cocoanut oil, inedible........ 1,106,165 35,705 
Vegetable soap stock ........ 1,991,699 56,915 


The largest amount of cottonseed oil 
exported to one country was 309,985 
Ibs. going to Cuba. 


a 
BULK VEGETABLE OIL RULES. 


The New York Produce Exchange an- 
nounces a meeting of the members of 
the trade in vegetable oils, waxes and 
fats, to be held in the managers’ room, 
2 Broadway, New York City, on 
Tuesday, June 26, 1934, at 3 p. m. to 
consider for adoption proposed rules to 
govern transactions in vegetable oils in 


bulk 
eX 
MAYONNAISE CODE FUNDS. 


An amendment to the mayonnaise 
industry code has been approved giv- 
ing the code authority power to draft 
a budget for NRA approval and to as- 
sess members of the industry equitably 
to collect necessary funds for code ad- 
ministration. 


~ fe 
HULL OIL MARKETS. 


Hull, England, June 20, 1934.—(By 
Cable.)—Refined cottonseed oil, 15s 3d; 
Egyptian crude cottonseed oil, 13s 3d. 


COTTON OIL TRADING. 

COTTONSEED OIL— Demand was 
moderate at New York, but there is no 
pressure of spot supplies. Prices were 
steady with future; Southeast and Val- 
# — 4%c sales and bid; Texas, 
4% 

Market transactions at New York: 

Friday, June 15, 1934. 


—Range— —Closing— 
Sales. High. lee. Bid. Asked, 


BNO * Seine Auiesl Gowe tess soak a: 
SUD aces. 'ecue See een 525 a Bid 
July 5 542 588 588 a 541 
ES yarn ac lcuea! «Races enka 542 a 553 
Sept 20 564 560 562 a 563 
Oct 13 569 568 569 a trad 
DS even ene Beee. Chae 576 a 581 
MN. dae wesien eae, wale 586 a 589 
. ee 8 590 590 590 a trad 
Sales, including switches, 46 con- 
tracts. Southeast crude, 4%c bid. 
Saturday, June 16, 1934. 
BE: ciesc Sada Soe eeas Bei «<a 
0 nr eee 525 a_ Bid 
July 3 540 540 540 a 542 
RES ov eca! acSaves expceteln eae 546 a 555 
BN clades! tg Sted horanecgs ate 562 a 564 
ARES SERRE es Sac ee 570 a 574 
| ee ee aan 578 a 583 
MS Birks, aa ie neen 588 a 592 
NS atieos. tern on. dté-dyat atececs 591 a 595 
Sales, including switches, 9 con- 
tracts. Southeast crude, 4%4c bid. 
Monday, June 18, 1934. 
MU aigins- scree cunts ahatore) outer eee 
SS cic’s! “Sievacg Laueamel tetas 540 a Bid 
July 10 541 540 545 a 549 
MIE: 0\c'«. vada gee eke 548 a 562 
Sept 4 566 564 566 a 571 
. ae 1 570 570 575 a 576 
EE ae APE 582 a 587 
Dec 6 594 594 595 a 596 
Ws isis atl while anes 598 a 601 
Sales, including switches, 21 con- 
tracts. Southeast crude, 4c bid. 
Tuesday, June 19, 1934. 
ME sisie Voor: Sint wes ee wre 
ee ee 550 a Bid 
July .... 14 560 560 558 a 564 
PO. cack Sich. Sei Seek 562 a 578 
Sept. .... 7 574 571 578 a 584 
ae 13 589 579 589 a trad 
INOW, 600 1 587 587 595 a 604 
ES se cee 12 607 597 606 a trad 
ae 10 602 601 608 a 610 
Sales, including switches, 57 con- 
tracts. Southeast crude, 4%c bid. 
Wednesday, June 20, 1934. 
Ne Wise eae eres eee ova 
DO en ae 550 a_ Bid 
July ..... 18 562 563 558 a 560 
EG s'c:as, cate came. ee 562 a 572 
Sept. ..... 18 585 573 580 a 582 
. 7 590 582 587 a 591 
NS acne UeGeee eee .--. 594 a 600 
/ | 26 607 598 605 a trad 
| as ste See 608 a 612 
Sales, including switches, 64 con- 
— Southeast crude, 4%c sales and 
i 
Thursday, June 21, 1934. 
July .... .... 557 552 555 a 556 
Aug. ........ 567 567 G62 acm 
aoe 582 574 576 4.... 
Fe 583 583 583 a 584 
ae .... 608 600 600 a...: 
} ae .... 606 606 605 a 607 














See page 35 for further markets. 
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%& CYLINDER FORMED CONCORA LINER IS MORE RIGID 


CORRUGATED AND SOLID 


FIBRE SHIPPING GASES 


10 plants—7 paper board mills ...a 
total capacity of 1500 tons per day. 


Container Corporation customers 
are served quickly and efficiently 

. not only during normal times, 
but also when unforeseen conditions 
arise. Quality is never sacrificed. 


Nation-wide service means speed 
and economy. 


CONTAINER CORPORATION 
UF AMERICA 


GENERAL OFFICES — 111 WEST WASHINGTON STREET, CHICAGO 
MILLS AND FACTORIES AT STRATEGIC LOCATIONS 
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THERE ISA 


PETERS 
PACKAGER 


for every 
production! 


Above: Aut 
matically- fed 
Standard Form- 








PETERS can solve your pack- 
aging problem with a machine 
that exactly fits your produc- 
tion! PETERS Packaging Ma- 
chines are available in all sizes, 
with hand or automatic feed. 
And you can build your 
packaging department, 

step by step, with the as- 
surance that added units 

will perform in exact har- 
mony and pay for them- 
selves through savings. 


Below: PETERS 
Junior Forming 
and need Ma- 








Write for details 


PETERS 


MACHINERY CO. 


4700 Ravenswood Ave., Chicago YW 











AFlavorable Food Talk 


GENUINE 


AG ARINC ajc 


Fine for Canned Foods 
Excellent for Meat Seasonings 
Perfect for Salad Dressings 
Use the PURE JUICE 


It is more desirable 


We Produce Onion Juice Also 


SEASLIC, Ine. 
1415-25 W. 37th Street, Chicago, Il. 
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a Week’s Closing Markets 

















FRIDAY’S CLOSINGS 


Provisions. 


The market for hog products was 
barely steady the latter part of the 
week, being influenced by liquidation 
due to grain weakness. Hogs were 
firm with the top at $5.15 which was 
off 10c from the best of the week, but 
western run was comparatively light. 
Warm weather interfered again with 
cash trade. 


Cottonseed Oil. 

Cotton oil was active with slightly 
easier trade. Some mixed selling on 
easier lard and cotton. Better weath- 
er in the South but weevil complaints 
checked declines. Crude was firm; 
Southeast, 4%c bid; Valley, 454.@4%c; 
Texas, 4%6c bid. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
June, 5.50b; July, $5.55@5.56; Aug., 


$5.58@5.67; Sept., $5.72@5.74; Oct., 
$5.78@5.80; Nov., $5.88@5.95; Dec., 
$5.99@6.01. 
Tallow. 
Tallow, extra, 3%c lb. f.o.b. 
Stearine. 


Stearine, 5%c lb. plants. 


Friday’s Lard Markets. 

New York, June 22, 1934. — Lard, 
prime western, $4.40@4.50; middle 
western, $4.20@4.30; city, 4%c; refined 
Continent, 45gc; South American, 4%c; 
Brazil kegs, 4%c; compound, car lots, 


The. 
‘ —o— 
BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, June 22, 1934. — General 
provision market quiet and unchanged; 
fair demand for hams and lard. Quo- 
tations unchanged for spot lard, bal- 
ance of quoted contracts unchanged to 
6d lower; English cuts remain un- 
changed from previous week. 

Friday’s prices were as follows: 
Hams, American cut, 86s; hams, long 
cut, 84s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, 73s; Wilt- 
shires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 76s; Ca- 
nadian Cumberlands, 68s. Spot lard 
was quoted at 24s 6d. 


— fe 
LIVERPOOL PROVISION MARKETS. 


Arrivals of Continental bacon in the 
United Kingdom for the week ended 
June 6, totaled 53,270 bales against 
49,707 bales the previous week and 73,- 
640 bales a year earlier. Prices of first 
quality product at Liverpool, June 6, 
with comparisons are as follows: 

June 6, May 30, June 7, 
1934. 19 


1934. 
American green bellies.....$17.21 $1 
Danish green sides.......... 30.50 "19:80 "13:60 
Canadian green sides....... 17.95 16.89 11.00 
American short green hams. 19.22 19.14 14.47 
Merican refined lard...... 5.52 5.49 8.44 
———%e___- 


WHEN YOU WANT A GOOD MAN, 
read the Classified advertising pages 
of THE NATIONAL PROVISIONER. 


Week ending June 23, 1934 








HOG WEIGHTS AND COSTS. 

Average weight and cost of hogs 
purchased at 10 of the principal public 
markets of the United States by pack- 
ers and shippers during May, 1934, with 
comparisons, are reported by the U. S. 

Department of Agriculture: 
May, 1934. Apr., 1934. May, 1933. 


DR Pe} wD 5 2 Pay 
A | —_ = 
a ae 5 
s ts 2 fe 2 Fe 
EB ca BF Sa B Sa 
Chicago ...... 231 $3.51 231 $3.85 250 $4.51 
East St. Louis 204 3.33 210 3.78 216 4.41 
Kansas City.. 215 3.19 224 3.45 231 4.21 
ee 246 2.95 251 3.29 268 4.12 
Sioux City.... 241 2.94 247 3.35 267 4.11 
So. St. Joseph. 225 3.16 236 3.41 243 4.18 
So. St. Paul.. 226 3.03 219 3.48 247 4.13 
DOVER. occece 224 3.09 230 3.36 224 4.14 
Fort Wor 205 3.29 208 3.64 206 3.87 
WIKRE. 0000 11 3.04 219 3.36 221 3.97 
a 


CASINGS IMPORTS AND EXPORTS. 
Imports and exports of casings dur- 
ing April, 1934, with countries of 
origin and destination, are reported by 
the Bureau of Foreign and Domestic 
Commerce as follows: 
IMPORTS. 


‘Weasands, 
Sheep, bladders, 
lamb intes- 








and goat. tines. Others. 
Ibs. Ibs. Ibs. 
8,530 
16,847 
2,730 
3 46,337 
425 310,330 
1,03 99,266 
aepcenconaesencebecs 85,505 
3,250 67,367 
14,559 
PMA ccscckess saves’ 16,109 
New Zealand . 12,235 
Morocco ......ee6+ ° coos vage 
GERGTS cccccccccccceseces 5 eees 7,689 
TE kiecvicincsinescosnnd 5,069 687,494 


Sheep, lamb and goat casings im- 
ported during April were valued at 
$782,672; weasands, bladders and intes- 
tines at $1,769 and other casings at 
$95,514. 





EXPORTS. 
Hog Beef 
casings casings. Others. 
Ibs. Ibs. Ibs. 
BelgiUM .cccccccece 9,285 WG —«s avecee 
Demmark .cccccccse covcece 9,000 = acooee 
° 31,342 1,319 
712,919 21,165 
ae 
1BB,T44  — ccceee 
26,720 = cnvcee 
* ere 
Ghee * cccese 
6,639 8,611 
eee ee 67,928 5,965 21,231 
POMRMA ccccccccce cesecs Se ev ves 
CE cevcceceveesds 924 1,202 1,740 
Australia ...ccccoce |. Re ee Tee 
New Zealand ...... . eee eee 
Un. of So. Africa.. CEOS eesis = - was ve 
CURSES eccccccccvece Ge _ wacave 1,198 
Total ..cccccccces 719,204 1,072,653 55,264 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to June 22, 1934, 
show exports from that country. were 
as follows: To the United Kingdom, 
149,313 quarters; to the Continent, 
2,342. Exports the previous week were: 
To England, 128,962 quarters; to Con- 
tinent, 9,932. 





U. S. INSPECTED HOG KILL. 
Inspected hog kill at 8 points during 
week ended Friday, June 16, 1934, as re- 
ported to THE NATIONAL PROVISIONER: 











Week Cor. 

ended Prev. week, 

June 16. week. 933. 
CEE. ce0ncccncncstae 115,893 182,836 159,203 
Kansas City, Kans...... 62,169 105,795 82,909 
eee ae ,069 70,214 53,960 
St. Louis & East St. Louis 61,086 95,396 85,686 
SOUR GET 6 on 0 scscwcccue 22,184 46,665 34,055 
Be. MOE ccccvoceseeses 28,758 47,616 35,415 
i ereeerere 29,703 46,069 36,489 
N. Y., Newark & J. ©... 34,754 36,674 29,915 
| Eee 398,616 631,265 517,632 

fe 


CURED MEAT PRICES. 
Cured pork prices at Chicago for 
May, 1934, with comparisons, are re- 
ported by the Bureau of Agricultural 
Economics as follows: 


CURED PORK AND PORK PRODUCTS. 
May, Apr., May, 
1934. 1934. 1933. 


Hams, smoked, reg. No. 1— 





Hams, smoked, reg. No. 2— 


SIO WS. BEB ccdcccccces 15.10 14.25 12.68 

WIDTHS... GIES oc cvcciodes 15.10 14.50 12.25 

Oa ae 15.10 14.25 11.93 

Se IR: Ba 0s sexe aces 15.05 14.25 11.95 
Hams, smoked, skinned, No. 1— 

36-38: THR: OVE <c 06 secccee 16.35 15.41 13.80 

. i ree 16.55 15.31 13.78 
Hams, smoked, skinned, No. 2— 

16-18 lbs. avg............ 15.385 14.62 12.80 

Se GR. Gate eweusen 15.05 13.31 12.75 
Bacon, smoked, No. 1 dry cure— 

Le. See 18.65 18.50 15.47 

8-10 Ibs. avg............ 18.30 18.00 14.60 
Bacon, smoked, No. 1, S. P. cure— 

S19 IDS. AVE....cccccece 16.55 16.25 12.57 

WES TR BiB ccccscives 16.25 15.62 12.22 
Picnics, smoked, 

G BS TB. GV ec cccccscces 11.10 11.56 9.15 
Backs, dry salt, 

12-14 Ibs. avg.........-06 6.25 6.19 6.30 
Lard— 

Refined, H. W. tubs...... 7.00 7.50 7.23 

DeRSCANGNS co ccccccccccces 7.45 7.44 7.35 

Refined, 1-ib. cartons..... 7.50 8.00 7.90 

fe 


FEDERAL RELIEF MEAT STOCKS. 


Approximately 37,000,000 lbs. of pork 
and lard are being held by packers for 
the account of the Federal Surplus Re- 
lief Corporation on awards issued from 
time to time for the purchase of hogs 
for Wiltshire sides and for commercial 
meat cuts and lard. Of this total there 
are 


Lbs. 
Wiltshire sides:......... 28,354,000 
Commercial cuts of pork 6,044,000 
etree oe 2,530,000 
pC eee inieewenleite 36,928,000 


Product resulting from the emergen- 
cy pig and sow slaughter campaign of 
last fall has been distributed. 


ns 
LARD AND MEAT EXPORTS LOW. 


Changes in the index of exports of 
agricultural commodities during March 
compared with those of the same month 
in each of the past two years include 
lard with an index in March, 1934, of 
100 as against 121 a year ago and 109 
in March, 1932. The index of ham and 
bacon exports at 25 compares with 25 
a year ago and 17 two years ago. 
“Other animal products” showed an in- 
dex of 59 against 63 last year and 58 
two years ago. Dairy products and 


eggs stood at 88 against 76 last year 
and 100 in March, 1932. 
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Live Stock Markets 


CHICAGO 


Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


Chicago, June 21, 1934. 


CATTLE—Compared with last Fri- 
day: Strictly good and choice medium 
weight and weighty steers, 15@25c 
higher and at new high for season. 
Comparable grade of light and long 
yearlings, and best weighty heifers and 
mixed yearlings showed a comparable 
advance. Extreme top weighty steers, 
$10.35; several loads, $10.25. There 
were not many weighty steers in crop; 
best long yearlings, $9.60; light year- 
lings, $9.35, latter scaling 1,025 lbs., 
heavy heifers, $7.75; light heifers, $7.00. 
Common and medium grade killing 
steers were at a new high early in 
week; meager supply of strictly good 
beef cows, steady; lower grade fat cows, 
along with cutters, 25@40c lower; bulls, 
steady; vealers, 50@75c lower. Receipts 
included approximately 10,000 drought 
cattle and calves purchased on federal 
account. 

HOGS—Compared with last Friday: 
Market generally 40@50c higher on all 
classes. A sharp supply curtailment 
was main influence in advance of $1.50 
in two weeks. Closing top, $5.25, high- 
est since last October; late bulk better 
grades scaling 220 to 340 lbs., $5.05@ 
5.15; extreme weights, $5.00 down; 170 
to 210 lbs., unevenly $4.50@5.05; light 
lights, $4.00@4.50; pigs, $3.00@3.75; 
packing sows, $4.10@4.50. 

SHEEP—Compared with last Friday: 
Spring lambs and yearlings, strong to 
25c higher, quality and sorts consid- 
ered; aged sheep, steady. Supply on 
sale locally was exceedingly small, but 
aggregate totals were about in line 
with first four days of last week. Range 
spring lambs absent in local supply; 
week’s bulk natives to larger interests, 
$9.00 lightly sorted; few choice to small 
killers, $9.25; week’s practical extreme, 
$9.35; common throwouts, $6.00@6.50, 
few $7.00; yearlings, $6.60@7.50; bulk, 
$7.00 upward; ewes, $1.00@2.25 most- 
ly. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Kansas City, Kans., June 21, 1934. 

CATTLE—Demand for better grade 
of fed steers and yearlings was fairly 
dependable all week, and values held 
at fully steady levels as compared with 
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last Friday, with spots on yearlings 
scaling under 1,000 lIbs., 15@25c high- 
er. Plain shortfed and grassers were 
rather slow, with closing levels steady 
to 25c lower. Choice 1,464-lb. fed steers 
brought $8.85 for top, while several 
loads of 1,075- to 1,285-lb. weights went 
at $8.25@8.75. Most of the fed offer- 
ings cleared from $6.00@8.00, while 
straight grassers ranged from $3.75@ 
6.25. Fed heifers and mixed yearlings 
are strong to 25c higher, and slaughter 
cows are strong to 15c over a week 
ago. Bulls advanced another 25c dur- 
ing the week, but vealers met a slow 
deal at 50c@$1.00 lower rates; top 
kinds, $5.00 down. 

HOGS—Limited supplies at all mar- 
kets influenced further strength in the 
market, and substantial advances were 
registered. Closing prices locally are 
35@50c higher for the week, with new 
high levels for the year reached on the 
final session. Late top rested at $4.85 
on choice 210- to 290-lb. averages, high- 
est since middle of last October. Late 
sales of desirable 180- to 325-lb. 
weights ranged from $4.70@4.85, while 
better grades of 130- to 170-lb. aver- 
ages were taken at $3.50@4.70 accord- 
ing to weight and finish. Packing sows 
shared the full upturn in values, with 
throwouts selling from $3.85@4.35. 

SHEEP — Some strength developed 
late in the week on fat lambs, and 
closing prices are around 25c higher. 
Best natives sold up to $9.25, with 
others at $9.00 down. Choice Idaho 
springers made $9.00 on mid-week ses- 
sion. Clipped yearlings are strong to 
10c higher, with top at $7.00, bulk sell- 
ing from $6.50@6.90. Mature sheep 
ruled strong, with odd lots fat ewes go- 
ing at $2.00 and down. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., June 21, 1934. 


CATTLE—Fed steers and yearlings 
are only slightly changed for the week, 
current prices ruling steady to 25c low- 
er, medium to good light steers and 
yearlings showing the decline. Weighty 
steers and choice grades all weights 
held mostly steady. Light heifers are 
weak to 25c lower; other she stock, 
fully steady. Bulls are 15@25c higher, 
and vealers weak to 50c lower. Choice 
long yearlings sold up to $8.65; choice 
weighty steers, $9.50, a new high since 
October, 1932. Small lots of heavy 
heifers sold up to $7.00. 
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HOGS — General market 40@50c 
higher than Saturday. Thursday’s top, 
$4.70; bulk 190 to 340 lbs., $4.50@ 
4.65; heavier weights and plain kinds, 
down to $4.25; 170 to 190 lbs., $4.25@ 
4.50; light lights, $3.50@4.00; packing 
sows, $3.90@b.15; stags, $2.550@3.25, 

SHEEP—Light receipts and stronger 
dressed trade contributed to full 25¢ 
advances in fat lambs and sheep this 
week. Late bulk native lambs and fed 
wooled Californias cleared at $9.00, 
most fed shorn Californias brought 
$8.65@8.75. Load lots yearlings late 
were released at $6.65 with strictly 
choice kinds eligible up to $7.00. Light 
ewes in load lots made $2.25, but for 
the most part brought $2.00 down. 


ST. LOUIS 


Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., June 21, 1934. 

CATTLE—Compared with last Fri- 
day, fed steers were steady; grassers, 
15@25c lower; good and choice grade 
yearlings and heifers, 25c higher; 
others, steady; cowsuff, unchanged; sau- 
sage bulls, 10c higher; vealers, $1.00 
lower. Bulk of steers brought $5.65@ 
7.65, 1,349-lb. steers scoring $8.25 and 
1,019-lb. yearlings, $8.00. Most mixed 
yearlings and heifers cashed at $4.50@ 
6.35, with top heifers $6.75 and best 
grade yearlings $6.60. Cows were most 
numerous at $2.75@3.50; top, $4.50; low 
cutters, $1.50@2.00. The session closed 
with top sausage bulls $3.25; top veal- 
ers, $4.75. 

HOGS—Hog prices showed consider- 
able fluctuation during the current 
week, with small net change recorded 
except on light lights and pigs. Com- 
pared with last Friday, most hogs, 180 
lbs. and up, sold steady, with others 
strong to 25c higher. Some light pigs 
were up 50c; sows, 10@15c higher. Top 
reached $5.10 Wednesday; Thursday’s 
top, $5.00; 180 lbs. up, largely $4.80@ 
4.95; 150 to 170 lbs., $4.835@4.75; 130 
to 150 lbs., $3.60@4.50; 110 to 120 lbs. 
pigs $3.25@3.50; sows, $3.65@4.00. 
One year ago this week top varied from 
$4.50@4.60. 

SHEEP—Lamb prices showed a de- 
cline the current week, values being 
around 25c lower than last Friday on 
good and choice kinds. Others and 
sheep held steady. A few closely 
sorted lambs reached $9.50 at the best 
time, with closing top $9.25; bulk late 
to packers $8.50@8.75. Throwouts were 
maintained at $4.50; fat ewes, down- 
ward from $2.25. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. ) 


Sioux City, Ia., June 21, 1934. 

CATTLE—Sellers controlled fat cat- 
tle trade on most sessions this week, 
and a general 25c upturn developed. 
Choice medium weight beeves brought 
$9.00, long yearlings sold up to $8.50, 
and the majority cashed at $6.00@7.7. 
Choice heavy heifers ranged up to $7.00. 
Beef cows bulked at $3.00@4.25, and 
most low cutters and cutters late turned 
at $1.75@2.75. Vealers eased off and 
toward the close local packers generally 
stopped at $5.00. Bulls ruled strong t 
_ higher, and medium grades reached 
$3.00. 
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HOGS—Continued broad demand re- 
sulted in further price advances. Com- 
pared with last Friday, all slaughter 
classes showed 30@40c upturns. At 
crest of advance, on Wednesday, values 
soared to highest levels since last Octo- 
ber. Thursday’s top held at $4.60, while 
bulk of better grade, 190- to 320-lb. 
butchers ranged $4.35@4.60, with big 
weights down to $4.20. Better 150- io 
180-lb. selections cashed at $3.50@4.25, 
with plainer kinds down to $3.00 and 
below. Medium grade 180- to 250-lb. 
offerings cleared mainly at $4.00@4.35. 
Packing sows moved readily at $4.00@ 
4.15; few lightweight sows, up to $4.20. 


SHEEP—Receipts were light at all 
mid-western markets this week, but de- 
mand for dressed lamb and mutton was 
not urgent. Compared with last Fri- 
day, current prices are mostly 25c high- 
er for spring lambs and yearlings. The 
week’s top for native springers reached 
$9.00, with most sales late at $8.75@ 
9.00. Medium to choice Idahos cashed 
at $8.40@8.50, while choice fed clipped 
Californias made $8.85. Choice year- 
lings cleared at $6.75, with medium to 
good kinds $6.00@6.50. Shorn ewes 
closed around 25c higher, with most 
sales weighty offerings at 75c@$1.25; 
a few choice handyweights, up to $2.00. 


——_o— —— 
CORN BELT DIRECT TRADING. 


Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., June 21, 1934. 


Hog prices at 22 concentration points 
and 7 packing plants in Iowa and Min- 
nesota moved upward sharply this 
week, soaring to the highest levels 
since last October. Receipts continued 
light, and demand was broad from all 
interests. The result was that late quo- 
tations were generally 40@45c over last 
week’s close. Late bulk good to choice 
220 to 300 lbs., $4.40@4.75, with strict- 
ly long railed consignments to $4.80 
and occasionally above; 310- to 350-lb. 
butchers, largely $4.25@4.70; 180 to 220 
lbs., unevenly $4.10@4.70; better grade 
light lights, $3.00@4.00; packing sows, 
$3.55@3.95; few, $4.00; big weights, 
down to $3.40. 

Receipts unloaded daily for the week 
ended June 21, were as follows: 


This Last 

week. week. 
a re 16,900 22,100 
oma eacweue 23,200 22,400 
og, ee 42,400 43,000 
yA See eerees 9,800 9,900 
| eRe 17,800 14,400 
WG WOE OE ions cae gvcnioves 16,100 13,400 


ST. PAUL 


By U. 8S, Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., June 20, 1934. 

CATTLE—Compared with Friday of 
last week, strictly good to choice 
slaughter steers and she stock ruled 
steady to strong; others mostly weak 
to 25c lower. Bulls held around steady. 
Vealers lost 50¢@$1.00. Mediumweight 
fed steers made $6.00@8.00 according 
to quality, the best, $8.35. Most year- 
lings and light steers were taken at 
$5.00@7.00; small lots, $7.50@8.00. 
Common sorts ranged down to $3.25. 
Strictly good to choice heifers realized 
$5.50@6.50 in load lots, merely warmed- 
up kinds, down to $4.00. Good beef cows 
earned $3.75@4.50 sparingly; choice 
grain-feds, up to $5.00; most in-be- 
tween grades, $2.50@3.50; cuttery cows 
down to $1.50. Bulls sold mainly 
around $2.50@3.00, odd head to $3.25. 
Desirable vealers late turned at $4.00 
+ choice selections early topped at 
6.00. 

HOGS—Hog prices advanced sharply 
again this week, better 170- to 290-lb. 
averages selling today at $4.50@4.75; 
a few to $4.80; heavier weights and 
medium grades downward to $4.15; 
most light lights $4.00@4.60; bulk pigs 
$3.00@4.00; packing sows $3.85@4.00. 

SHEEP—Spring lambs have ad- 
vanced 25c this week, better grade na- 
tives today earning $8.75; throwouts, 
$5.00@6.00. Good to choice yearlings 
brought $6.50, common to good kinds, 
ox most slaughter ewes, $1.00 

1.50. 
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RECEIPTS AT CHIEF CENTERS. 

Combined receipts at principal mar- 
kets, week ended June 16, 1934: 

At 20 markets: Cattle. Hogs. Sheep. 
Week ended June 06... ee 284,000 125,000 





Hogs at 11 markets: 


Weel ee FeO 1B a ccc ccsivesivccsctvcece 340,000 
PEGVIOUS WOOK occ ccccccicscccccccccvcecess 536,000 
SEE at a5 bas hesenines <esnieaa beans enue 497,000 
BD {nannabhen ¥4500f0s0400005heus eneusanen 382,000 
SE ccteketsrrdenes duvets sctubevaseeneed 440,000 
SED pitt Wieawesene soos es Gcaee eye eeUeneaen 470,000 
Perr etre Peer ey errs 551,000 


At 7 markets: 
Week ended June 16....186,000 393,000 198,000 
99 - 


Previous week .........-22 2,000 616,000 268,000 
; eer rcs 190,000 599,000 331,000 
EE inca gs ba eats eee 159,000 465,000 409,000 
DE enact cmosoes aovewn et 200,000 501,000 309,000 








Springfield, Mo. 


seen 








Indianapolis, Indiana 








———— 
een ee 


BEN SHEPPARD 


Order Buyer of Live Stock 
Telephone 2322 









Order Buyer of Live Stock 
L. 1. MeMURRAY 


LIVESTOCK PRICES COMPARED. 


Livestock prices at Chicago during 
May, 1934, with comparisons: 


May, <Apr., May, 
1934. 1934. 1933. 


SLAUGHTER CATTLE AND VEALERS. 


Steers— ? 
550-900 lbs., Choice ...$ 7.15 $ 7.37 $ 7.06 
.. 6.46 6.59 6.21 
Medium . 5.61 5.63 5.34 
Common . 4.82 4.72 4.63 
900-1,100 Ibs., Choice ... 8.04 7.47 7.06 
Good ..... 6.91 6.66 6.22 
Medium . 5.84 5.68 5.38 
Common . 4.96 4.78 4.67 
1,100-1,300 Ibs., Choice ... 8.79 7.61 7.02 
Good ..... 7.67 6.96 6.26 
Medium .. 6.51 5.94 5.42 
1,300-1,500 Ibs., Choice ... 9.08 7.65 6.64 
Good ..... 8.11 6.86 5.89 
Heifers— 
550-750 Ibs., Choice 6.30 6.06 5.91 
seastaraile 5.63 5.47 5.43 
Com.&med. 4.29 4.35 4.55 
750-900 lbs., Good.&ch. 6.12 5.82 5.52 
Com.&med. 4.43 4.38 4.56 
Cows— 
ID ecdcen cds chamakonce 4.46 4.14 3.80 
Common & medium....... 3.31 3.29 3.35 
Low cutter & cutter...... 2.34 2.68 
Bulls (yearlings excluded)— 
eee 3.43 3.49 3.42 
Cutter, com. & med...... 2.93 3.12 3.02 
Vealers— 

& cholce........... 5.97 5.94 
MEE ckiwan Se kaedencces 4.70 4.60 4.82 
Cull & common........... 3.48 3.58 

Calves, 250-500 lbs.— 
Good & choice............ 4.75 4.48 4.25 
GER. @ Ws ccccsvcvcevce 3.50 3.36 3.15 
HOGS. 
Light light, 140-160 lbs.— 
Good & choice......... .. 3.27 3.74 4.34 
Light weight— 
160-180 lbs., good & ch 3.49 3.94 4.56 
180-200 lbs., good & ch 3.59 4.01 4.69 
Medium weight— 
200-220 Ibs., good & ch.. 3.64 4.02 4.71 
220-250 lbs., good & ch.. 3.66 4.02 4.71 
Heavy weight— 
250-290 lbs., good & ch.. 3.64 3.94 4.68 
250-350 Ibs., good & ch.. 3.55 3.82 4.63 
Packing sows— 
275-350 Ibs., good........ 3.12 36 4.28 
350-425 Ibs., good......... 3.00 3.26 4.21 
425-550 Ibs., good......... 2.87 3.16 4.13 
275-550 lbs., medium..... 2.76 3.07 4.02 
Slaughter pigs. 100-130 lbs.— 
Good & choice.........00. 2.46 2.92 3.91 
LAMBS AND SHEEP. 
Spring lambs— 
SY a avlgenanbiamoasees 10.62 7.44 
WE, niGancissvineapniioue Soo -96 6.72 
CO 9.15 5.96 
Lambs— 
90 Ibs. down, Gd. & ch. 8.43 6.38 
Com.&med, 7.22 8.24 5.34 
90-98 Ibs., Gd. & ch. 8.34 5.98 
98-110 Ibs., Gd. & Gi... 5.77 
Yearling wethers— 
90-110 Ibs., Gd. & ch. 7.41 8.12 4.91 
Medium .. 6.62 7.01 3.97 
Ewes— 
90-120 Ibs., Gd. & ch. 3.15 4.86 2.74 
120-150 Ibs., Gd. & ch. 2.91 4.55 2.47 
All wts., Com.&med. 2.16 3.69 1.87 


HOGS—SHEEP—CALVES—CATTLE 
H. L. SPARKS & CO. 


National Stock Yards, I1l—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
£ Phone Colfax 6900 or L. D. 299 S 
Springfield, Mo.—Phone 3339 














eee 


Week ending June 23, 1934 


National Stock Yards 
Illinois 


Phone East 21 


HOG BUYERS ONLY 


Watkins-Potts-Walker 


Indiana 
Indiana 
Phone Lincoln 3007 
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SLAUGHTER REPORTS 10,000 RECEIPTS AT CENTERS 
Special reports to THE NATIONAL PROVI- 4, e wg SATURDAY, JUNE 16, 1934. 
SIONER show the number of livestock slaugh- si Cattle Hogs Shee 
tered at 16 centers for the week ended June 16, aan 587,402 ‘ > D. 
1934. 


CATTLE. 
Week Cor. Chica 
oe go 6 5 
ended, prev. week, Kansas City 19,244 , O48 ’ St. Joseph 
, June 16. - 1933. Omaha 8 413 25, Sioux Cit 

CO oo le 28,711 East St. i 14,949 5 ,O1S St. Pen” 
Kansas City 24,146 23,993 St. Joseph ; 3,42 7,3 Fort Worth 
Omaha 23,080 . * 3 400 g ‘= Denver 
East St. is 3, 5,837 , Vic 28: 3,58: y Louisville 
St. Joseph 24: 13% 6 7,3 ae 4 Wichita 
Sioux City 9,843 546 x Philadelphia 856 67% 28 Indianapolis 
Wichita 15s 2 ‘ Indianapolis Pittsburgh 
Cincinnati 
Buffalo 


made . New York & Jersey City. 087 
Philadelphia ,78 , 767 Oklahoma City 66 
Indianapolis 1,51 a Cincinnati 5 > 
New York & Jersey City. li 8,296 Nashville 
a City ‘ 1946 - Oklahoma City 
ncinnat 5 2, 5 W 
Denver 3,490 8 2,32 cptaeitints unaial MONDAY, JUNE 


St. 0,498 9,09 Chicago 
Milwaukee 457 2, Kansas City 


. aiatin, alee: 0 
Total 51,224 161,281 make 
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NEW YORK LIVESTOCK. 
Chicago 9 154,098 


Renesas City "16 f Receipts of livestock at New York 

Omaha ‘ a markets for week ended June 16, 1934: Milwaukee 
East St. "912 9 ri Cattle. Calves. Hogs. Sheep. _——, 
Sioux City ’ ' 32,250 Jersey City 8,340 3,343 19,430 ‘Wichita 
Wichita ,423 Central Union 967 = 1, ---. 7,097 Indianapolis 
Fort Worth 332 esee 10,168 New York 2,934 10,347 5,058 pittsburch 
Philadelphia 5 . = —— Cincinnati 
Indianapolis 12,483 t ‘ , 13,690 31,585 Ruffalo 
New York & Jersey City. Z : ° Previous week 7,696 18,330 44,131 (Cleveland 
Oklahoma City 5,120 9,068 Two weeks ago.... 5,781 14,885 38,204 WNashville 
Oklahoma City 


LIVESTOCK PRICES AT LEADING MARKETS. serpetamiea eh te 
Livestock prices at five leading Western markets, Thursday, June 21, 1934, Kansas City 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs excluded): CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 


Lt. It. \s ls 75 $3.25@ 4.25 5@ 4.65 
- é 30 4.75 
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Milwaukee , 
Denver 1,300 
Louisville F 700 
Wichita " . 500 


Pittsburgh ee 600 
Cincinnati 3,500 
uffalo ° 500 
Nashville 100 
vashville 
Sltr pigs (100-130 Ibs.) gd-ch... 
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8,500 

7,000 

5,400 

500 

1,600 

J 300 

Milwaukee 1,600 
Denver 00 1,200 
Louisville 700 
Wichita 1,400 


Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 
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Slaughter Sheep and Lambs: 
SPRING LAMBS: 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 16, 
1934, with comparisons, are reported to THE 
NATIONAL PROVISIONER as follows: 


CHICAGO. 
Cattle. Hogs. Sheep. 
Armour and Co. 3,908 763 2,526 
Swift & Co. 3,85 1,415 4,678 
Morris & Co. 2,383 ease 1,429 
Wilson & Co. 14d 964 2,711 
Anglo-Amer. Prov. - 1,072 ouseus <6 
G. H. Hammond Co. .... aaa ayer 
hippers eee 4 2,2 
— 37)~=—- 31,189 8,433 
Brennan Pkg. Co., 5, 005 hae Hygrade Food 
Products Corp., 4,52 28 hogs; Agar Pkg. Co., 5,423 
hogs. 
Total: 40,200 cattle, 8,416 calves, 58,697 hogs, 
16,611 sheep. 
Not including 1,220 cattle, 1,361 calves, 39,769 
hogs and 19,777 sheep bought direct. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 2,416 7 3,904 4,175 
Cudahy Pkg. Co. ... 2,: 82 1,597 
Morris & Co. ,635 § 
Swift & Co. 2,67 5 6,213 
Wilson & Co. 2,508 382 2,826 
Independent Pkg. “Co. sence ‘ant 247 
- 4,37 3,688 
15,890 ~ 3,906 18,521 
OMAHA. 
Cattle and 
calves. Hogs. Sheep. 
Armour and Co. .782 9,391 3,111 
Cudahy Pkg. Co. 5,472 [2 4,688 
Dold Pkg. Co. A , 08: once 
Morris & Co. 2,6 1,624 
Swift & Co. 3,88 3,582 
Others onne oF O18 
Eagle Pkg. Co., 14 cattle; Geo. Hoffman Pkg. 
Co., 53 cattle; Great Omaha Pkg. Co., 41 cattle; 
Omaha Pkg. Co., 90 cattle; J. Roth & Sons, 135 
cattle; So. Omaha Pkg. Co., 58 cattle; Lincoln 
Pkg. Co., 405 cattle; Nagle Pkg. Co., 72 cattle; 
Sinclair Pkg. Co., 59 cattle; Wilson & Co., 1,337 
cattle; Hunter Pkg. Co., 37 cattle. 
Total: 25,097 cattle and calves, 53,398 hogs, 


12,955 sheep. 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. ... 1,52 3,767 2,091 5,859 
Swift & Co. 91k 2,723 3,916 6,555 
Morris & Co. 80% 976 eax 
Hunter Pkg. Co. ... eooe «=, 82 483 
Heil Pkg. Co. aeee owes 2,234 seen 
Krey Pkg. Co. tone cone ae 2,386 ee 
Laclede Pkg. 494 panei 
Shippers 1 3,001 13 300 3,625 
Others 2,219 --- 10,213 2,052 
: 10,388 41,434 18,574 
Not including 2,298 cattle, 3,897 calves, 29,076 
hogs and 3,567 sheep bought direct. 
ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
re we 245 
55 34 
822 79 
Glazer Pkg. cece b EE Sr, 
Shippers eo 632 
thers 5 aces 252 
2,006 


Cattle. Calves. Hogs. 
Swift & Co. 3,590 830 10,955 
Armour and Co. ... 661 »835 
Others 1,055 17 
Total - 8,595 1,508 21,27 
SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co. ... 3,08 225 
Armour and Co. ... é ‘ 239 
Swift & Co. 36 293 
Shippers 2,5 5 
Others 2% 19 
Total $92 781 31,291 
OKLAHOMA cITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. ... 1,075 328 1,769 567 
Wilson & Co. 75 427 , 738 999 
Others 8 43 424 ee 


Total 2,404 856 


Not including 176 cattle, 58 calves and 1,188 
hogs bought direct 


“WICHITA, 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. .. 368 289 1,308 1,285 
Dold Pkg. Co. 27 a “ME ae: 
Wichita D. B. b ara cree 
Dunn-Ostertag 7 ween orcs 
Fred W. Dold Sons. wens 319 
Sunflower Pkg. Co. 46 inaie 160 
330 2,438 1,285 


na including 33 cattle and 1,985 hogs bought 


Week ending June 23, 1934 


DENVER. 

Cattle. Calves. Hogs. 
Armour and Co. ... 1,099 138 3,447 
Swift & Co. 994 173 = 4,322 
Others 297 2,642 


10,411 


Cattle. Calves. Hogs. 
Plankinton Pkg. Co. 1, = 6,523 7,257 
am & Gx, a. F. eves oee0 
Omaha Pkg. ‘Co. coee cease 
The Layton Co. cose pate 62 
R. Gumz & Co. ... ° ese 
Armour and Co., Mil 
Armour and Co., Chi 
N.Y.B.D.M.Co., NS ¥. 


“453802 
340 73 
445 571 
4,164 10,710 
ST. PAUL. 
Cattle. Calves. 
. 2,434 
439 
3,486 


United Pkg. Cm ... 28 
U. 8. Bur. Animal 


In 
Ot hers 


11,589 


INDIANAPOLIS. 

Cattle. Calves. 
Kingan & Co. 646 
Armour and Co. ... 52 537 
Hilgemeier Bros, ... hia 
Brown Bros. 
Stumpf Bros. 
Meier Pkg. Co. os 
Indiana Prov. Co. .. 
Schussler Pkg. Co.. 
Maass Hartman Co. 
Art Wabnitz : 3 52 
Shippers .. ; 1,657 
Others 547 93 


3,085 29,205 
CINCINNATI. 
Cattle Calves. Hogs. 
S. W._ Gall & Son.. ... 14 ees 
Ideal Pkg. Co. eee 446 
704 5,063 


E. Kahn’s Sons Co.. 1 " 
Kroger G. & B. Co. 114 «1,372 
aa 273 
3,041 


BRaxSw RSE: 


J. Lohrey Pkg. Co. 
H, A &. 


J. Schlachter e Gens 247 en 
J. & F. Schroth Co. eooe 68,129 
John F. Stegner Co. 286 eed 
Shippers vee 802 2,852 
Others 596 343 


2,763 16,519 13,067 

Not including 1,767 cattle, 533 calves, 2,372 
hogs and 1,591 sheep bought direct. 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended June 16, 1934, with comparisons: 
CATTLE. 


Week Cor. 
ended, Prev. week, 
June 16. week. 1933. 


51, oe 


: 


Chicago 
Wawa Ger .cccoseves ee 


St Joseph 
Sioux City 
Oklahoma City 


Milwaukee 
Indianapolis 
Cincinnati 


Chicago 
Kansas City 
oO maha 


St. 

St. 

Sioux City 

Oklahoma City 

Wichita 

Denver 

St. 

Milwaukee 

Indianapolis .208 
Cincinnati 16, 519 21,977 


MEDS eindaceces em 321,005 505,662 449,363 


19,803 
045 


,017 
17,267 


St. 
Milwaukee 
Indianapolis 
Cincinnati 


158,049 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., June 11.... 9, 765 1,197 5,045 
2,379 b 5,293 
1,796 
3,045 
° 1,276 
Sat., June 16.... 200 


Total this week. .40,176 

Previous week ..54,419 12,086 
Year ago 41,406 10,171 
Two years ago...33,746 9,402 


SHIPMENTS, 


Cattle. Calves. 
Mon., June 11.... 
Tues., June 12 
Wed., June 13... 3, 
Thurs., June 14. ° 27416 
Fri., June 15.. 693 
Sat., June 16.... 100 


Total this week. = 
Previous week ..18,065 
Year ago 648 
Two years ago.. 556 17,450 
Total receipts for month and year to June 16, 
with comparisons: 
— June—— ‘Year. 
1934. 1933. 1934. 1933. 
1,037,993 
257,233 
3,308,255 093, 
1,284,171 1,661, 750 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 


Week ended June 16.$ 7 4 $ 4.00 $ 1.50 
Previous week 3.25 1. 50 
4.50 2.35 


3.50 1.60 
6.65 1.65 
9.90 3.25 
10.85 6.00 
Av. 1929-1983 ....9 9.00 $7.10 $ 2.95 


*Lamb average higher for week due to change 
in classifications. 


SUPPLIES FOR CHICAGO PACKERS. 


Cattle. . Sheep. 


*Week ended June 16.... 26,998 


Previous week 
1933 


946 
27) 573 
*Saturday, June 16, estimated. 


HOG RECEIPTS, WEIGHTS AND PRICES, 


Receipts, average weights and top and average 
prices of hogs with comparisons: 
No. Avg. ——Prices 
Rec’d. Wet. Top. Avg. 
*Week ended June 16.100,500 +4 $ ed $ 4.00 
Previous week 1 3.85 25 
33 359 - 4 
243 
246 7 6s 
247 10.50 
244 11.50 


Ay. 1929-1933 130,900 246 § 7.70 


*Receipts and average weight for week ending 
June 16, 1934, estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended June 15, 1934, with com- 
parisons: 


Week ended June 15 
Previous week 


. 91,349 
CHICAGO HOG ‘SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
June 21, 1934, were as follows: 


Prev. 
week. 
Packers’ purchases 
Direct to packers 
Shippers’ purchases 


107,184 
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CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary, week June 15: 
BUTCHER STEERS. 
Up to 1,050 Ibs. 
Week 
ended 
June 15. 


Prev. 
week. 
$ 6.00 
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DOG FOOD CODE STANDARDS. 
(Continued from page 18.) 


products of the same quantity, grade 
and quality, who are located in the same 
competitive market and who are mem- 
bers of the same buyer class. 


Section 3. Unearned Service Pay- 
ment.—No member of the industry 
shall pay a buyer for a special adver- 
tising or other distribution service by 
such buyer (a) except in pursuance of 
a written contract made in good faith 
and explicitly defining the service to be 
rendered and the payment for it; and 
(b) unless such service is rendered and 
such payment is reasonable and not ex- 
cessive in amount and (c) unless such 
contract is separate and distinct from 
any sales contract and such payment is 
separate and distinct from any sales 
price and is not designed or used to 
reduce a sales price; and (d) unless a 
copy of each such contract is retained 
on file for a period of one year. The 
administrator or the code authority 
may require a member of the industry 
to report any such contract by him 
made. 

Section 4. Destructive Price Cutting. 
—(a) No member of the industry shall 
engage in destructive price cutting. The 
term “destructive price cutting,” as 
used in this section, means (1) the 
offer or sale of dog food by any mem- 
ber below his individual cost; or (2) 
any price cutting purposed or effective 
unduly to suppress competition or to 
create a monopoly; or (3) the quotation 
of a fictitious price or the invoicing of 
a false price; or (4) the making of any 
price statement or price representation 
which is false or fraudulent. 

(b) This Section shall not be con- 
strued or applied to prevent any sale 
below cost in order to meet the price 
competition of a member in the same 
competitive market whose price is not 
in violation of this code or a neces- 
sitous sale to dispose of distress stock, 
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which sale is immediately reported to 
the code authority. 


Free Deals Banned. 


Section 5. Quantity Price Abuse.— 
No member of the industry shall offer 
or make a quantity price unless it is 
based upon and reasonably measured 
by a substantial difference in the quan- 
tity sold and delivered, and unless it is 
equally available to all buyers of the 
same quantity; and unless it is set out 
in the open price schedule. 


Section 6. Unearned Discount for 
Cash—No member of the industry 
shall allow a discount for cash which 
is not earned by payment in accord- 
ance with the cash discount terms 
specified in his open price schedule. 

Section 7. Compulsory Purchase.— 
No member of the industry shall com- 
pel a buyer to purchase any article as 
a prerequisite to the purchase of any 
other article. 


Section 8. Unfair Substitution.—No 
member of the industry shall substitute 
without due notice and consent of a 
buyer another product for that ordered 
from him. 


Section 9. Prize or Premium Abuse. 
—No member of the industry shall offer 
any prize or premium or other gift in 
pursuance of a plan involving lottery 
or fraud or deception. 

Section 10. Free Deals—No mem- 
ber of the industry shall offer or give 
a free deal to a buyer. The term “free 
deal,” as used in this section, means a 
free deal of any kind, except samples 
so labeled or marked, or dog food pre- 
sented to any exhibitor at a dog or ani- 
mal show. 

Section 11. Commercial Bribery— 
No member of the industry shall give, 
permit to be given, or directly offer to 
give, anything of value for the pur- 
pose of influencing or rewarding the ac- 
tion of any employee, agent, or rep- 
resentative of another in relation to the 
business of the employer of such em- 
ployee, the principal of such agent or 
the represented party, without the 
knowledge of such employer, principal, 
or party. This provision shall not be 
construed to prohibit free and general 
distribution of articles commonly used 
for advertising except so far as such 
articles are actually used for commer- 
cial bribery as hereinabove defined. 


Advertising Must Be Truthful. © 


Section 12. Inaccurate Advertising. 
—No member of the industry shall pub- 
lish advertising (whether printed, radio, 
display or of any other nature) which 
is misleading or inaccurate in any ma- 
terial particular, nor shall any mem- 
ber in any way misrepresent any goods 
(including, but without limitation, its 
use, trade-mark, grade, quality, quan- 
tity, origin, size, substance, character, 
nature, material content or prepara- 
tion) or credit terms, values, policies, 
services, or the nature or form of the 
business conducted. 

Section 138. Inaccurate Labeling.— 
No member of the industry shall brand 
or mark or pack any goods in any man- 
ner which is intended to or does de- 
ceive or mislead purchasers with re- 
spect to the brand, grade, quality, 
origin, quantity, size, substance, char- 
acter, nature, finish, material content 
or preparation of such goods. 

Section 4. Deceptive Containers.— 
No member of the industry shall use a 
deceptively shaped or slack filled con- 


tainer or give short weight or measure 
or count. 

Section 15. Unfair Interference with 
Competitor’s Business.—No member of 
the industry shall unfairly interfere 
with a competitor’s business, by utter- 
ing false statements about his business 
or by unfairly disparaging his busi- 
ness or product or by inducing a breach 
of his contracts. 

How to be Enforced. 


The code also sets up enforcement 
machinery and specifies in detail the 
powers and duties of the code author- 
ity. The code authority will be seven 
members “truly representative of the 
industry, of which five shall be selected 
by members of the association (Na- 
tional Dog Food Manufacturers’ Asso- 
ciation) and two members shall be ap- 
pointed by the administrator to repre- 
sent those members of the industry not 
members of the association.” 


Each member of the code authority 
serves for one year. In addition to the 
members specified above there may be 
one to three members, without votes, 
appointed by the administrator for such 
terms as he may designate. 

The code will not apply to export 
trade, except that wage and labor pro- 
visions must be comnlied with. It be- 


came effective on the second Monday 
after its approval, which was June 11. 
i 


N. Y. HIDE FUTURE PRICES. 


Saturday, June 16, 1934—Old Con- 
tracts—Close: June 9.55n; Sept. 9.75 
@9.85; Dec. 10.10b; Mar. 10.10n; no 
sales. Closing unchanged to 5 higher. 

Standard—Close: Sept. 10.45n; Dec. 
10.75@10.85; Mar. 11.10 sale; June 
11.35n; sales 5 lots. Closing 4@10 
higher. 


Monday, June 18, 1934—Old Con- 
tracts—Close: June 9.55n; Sept. 9.75 
@9.80; Dec. 10.05n; Mar. 10.05n; sales 
2 lots. Closing unchanged to 5 lower. 

Standard—Close: Sept. 10.35b; Dec. 
10.75@10.80; Mar. 11.10 sale; June 
11.35n; sales 6 lots. Closing unchanged 
to 10 lower. 


Tuesday, June 19, 1934—Old Con- 
tracts—Close: June 9.00n; Sept. 9.20 
@9.30; Dec. 9.50n; Mar. 9.50n; sales 4 
lots. Closing 55 lower. 

Standard—Close: Sept. 10.00 sale; 
Dec. 10.20@10.25; Mar. 10.50@10.60; 
June 10.75b; sales 27 lots. Closing 35 
@60 lower. 


Wednesday, June 20, 1934—Old Con- 
tracts—Close: June 8.75n; Sept. 9.00b; 
Dec. 9.30b; Mar. 9.80n;° sales 1 lot.. 
Closing 20@25 lower. 

Standard—Close: Sept. 9.70@9.90; 
Dec. 10.05b; Mar. 10.25 sale; June 
10.50b; sales 18 lots. Closing 15@30 
lower. 


Thursday, June 21, 1934—Old Con- 
tracts—Close: June 8.95n; Sept. 9.20b; 
Dec. 9.50b; Mar. 9.50n; no sales. Clos- 
ing 20 higher. 

Standard—Close: Sept. 9.85@10.00; 
Dec. 10.10@10.25; Mar. 10.50 sale; June 
10.80 sale; sales 16 lots. Closing 5@30 
higher. 

Friday, June 22, 1934—Old Con- 
tracts—Close: June 8.90@9.00; Sept. 
8.95@9.02; Dec. 9.35@9.40; Mar. 9,35n; 
sales 3 lots. Closing 5@25 lower. 

Standard—Close: Sept. 9.70b; Dee. 
9.95@10.05; Mar. 10.30 sale; June 
10.55n; sales 22 lots. Closing 15@2 
lower. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—tThere was a good 
movement of about 75,000 or better big 
packer hide this week at steady prices, 
sufficient to take care of the kill for 
the week. Trading was spread over 
three days toward the latter part of the 
week, and all selections were involved. 
All big packers participated in the 
movement in a proportionate manner. 


The take-off ran well to straight 


June, although a number of May hides 
were included. There has been a good 
demand for heavy hides and all steer 
descriptions at steady prices but pack- 
ers desire to move cows along with the 
steers. Demand seemed to improve as 
the week progressed, and this trading 
leaves packers in a fairly comfortable 
position as regards stocks. 

Total of 11,500 native steers were re- 
ported at 10c for heavies; heavy steers 
in strong demand and scarce and 10%c 
could be secured for straight heavies; 
in fact this price of 1044c was paid for 
June native steers at New York, where 
they run mostly heavies. Total of 6,000 
extreme light native steers sold at 9%c. 

About 1,500 butt branded steers were 
reported at 10c, and 9,500 Colorados at 
916c, steady. One packer sold 1,000 
heavy Texas steers at 10c; 3,300 light 
Texas steers moved at 9c, and 2,000 ex- 
treme light Texas steers at 9c. 

Total of 4,000 May-June heavy native 
cows sold at 9c. Three packers sold 
10,000 light native cows, including 3,000 
River point take-off and balance north- 
erns, at 94%c. Total of 16,600 branded 
cows reported at 9c, all steady. 


One packer sold 1,000 native bulls at 
6%4c, steady. Branded bulls quoted 
around 6c, nom. 

SMALL PACKER HIDES—A local 
small packer late this week sold 3,000 
May hides, production of one outside 
plant, at 94c for all-weight native 
steers and cows and 9c for branded; 
trade pending on another plant’s pro- 
duction. Outside small packer lots quot- 
able proportionately lower. 


In the Pacific Coast market, 7,000 big 
packer hides sold early at 8c, flat, for 
steers and cows, f.o.b. Los Angeles, 
Apr.-May take-off. 

FOREIGN WET SALTED HIDES— 
South American market rather quiet 
this week. Last reported trading in 
Argentine steers was at 60 pesos, equal 
to 10%c, cif. New York. About 16,000 
Uruguay hides were reported late last 
week equal to 10+kc. 

COUNTRY HIDES — Country hides 
are rather firmly held and buyers 
ideas usually a half-cent under asking 
prices. Trading has been slow, due to 
the inability of collectors to replace 
their holdings at interior points at 
prices low enough to sell at the prices 
obtainable for tanner selections. Stocks, 
however, are usually in fairly strong 
hands; buying is generally for im- 
mediate requirements. All-weights, 47 
to 48 lb. average, quoted around 744c, 
with lighter average at up to 8c, 
trimmed, selected, delivered Chicago; 
untrimmed 4c less. Heavy steers and 
cows usually quoted 64@6%c. Buff 
weights could be sold at Tle, with 8c 


Week ending June 23, 1934 


asked, trimmed. . Extremes sold at 9c, 
trimmed, last week; some ask 9%c, 
while 8%c is available. Bulls around 
4@4%c;_ glues, 4%c._ All-weight 
branded 5%@6c, flat, less Chicago 
freight. 

CALFSKINS—Packer calfskins quiet 
and trading awaited to establish values, 
which are talked higher in a nominal 
way. Last trading was at 14%c for 
May St. Louis heavy calf, 942/15-lb., 
with lights nominally around 12c on 
that basis; up to 16c talked for north- 
ern point heavies. 

Chicago city calfskins quiet; the 
8/10-lb. last sold at 10c; two collectors 
offering 10/15-lb. at 1142c. Some Buf- 
falo small packer calf sold early at 10c 
for lights and 12c for heavies, f.o.b. 
Buffalo. Outside cities, 8/15-lb., quoted 
around 10%c; mixed cities and coun- 
tries 9%@10c; straight countries 8'%c. 
Two cars Chicago city light calf and 
deacons sold at 80c, up 5c. 


KIPSKINS — Packer kipskins last 
sold at 12c for May northern natives; 
a few southern over-weights sold last 
week at 10c, which would indicate 11c 
nom. market for northern over-weights. 
Market quoted about on this basis, 
with trading awaited. 


Chicago city kipskins last sold at 
10%c, with 1lc asked. Outside cities 
10@10%c; mixed cities and countries 
9@9%c; straight countries 8@8 ec. 

HORSEHIDES—Occasional sales re- 
ported at steady to firm prices; choice 
city renderers quoted $3.00@3.25, some 
asking $3.35; mixed city and country 
lots $2.75@3.00; No. 2’s 50c less. 


SHEEPSKINS—Dry pelts firmer at 
13%c for full wools, short wools half- 
price. Some variation in prices of pack- 
er shearlings; last reported sales were 
two cars late last week at 75c for No. 
1’s, 55¢c for No. 2’s, and 40c for clips; 
quoted in other directions about 5c up 
or down from these prices, and offer- 
ings moderate. Small packer shearlings 
around half-price. Pickled skins were 
fairly well cleaned up earlier on winter 
skins, with last reported sales $3.75 per 
doz. No sales reported yet on Summer 
skins but $4.75@5.00 per doz. will be 
asked at Chicago. Supplies of Cali- 
fornia spring lambs were short and 
sales reported at $4.50 per doz., quality 
not as good as expected. Packer spring 
lambs quoted $1.00 per cwt. live lamb, 
or 68@75c each. Outside small packer 
spring lambs 55@60c. 


New York. 


PACKER HIDES—Two packers sold 
a total of 2,800 June native steers lat- 
ter part of this week at 10%c, or %c 
over the Chicago market; these run 
mostly heavy steers, which are in keen 
demand at the moment. Butt branded 
steers, on this basis would be quoted 
at 10%c and Colorados at 10c, with bids 
at %c less reported. 


CALFSKINS—Calfskin market 
rather quiet but stronger. Car of pack- 
er 9-12 calf sold early in the period at 
$2.25, or 10c up; the 5-7’s and 7-9’s 
are nominally 5@10c higher than last 
trading prices of 90c and $1.20. Col- 
lectors’ calf also nominally 5@10c high- 
er than last trading prices of 80c for 
vce $1.10 for 7-9’s, and $2.00 for 

-12’s. 





CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended June 22, 1934, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
une 22. week. 1933. 
Spr. nat. 

= 10 10%n 10 @10%n 124%@13n 
ayy. = strs. M4 @10 12% 

vy. Tex. strs 10 12 
Hvy. butt brnd’ e _ 
wn yoees ba oO 12% 

vy. Col. strs. 12 
Ex-light Tex. 

. aa 9 9 12 
Brnd’d cows. 9 9 12 
Hvy. nat. cows 9 9 114%@12n 

- Nat. cows 9% 9 124%@12% 
Nat. bulls . @ 6% 6 10 lin 
Brnd’d bulls. @ 6n 6n 9 10n 
Calfskins ...12 @l5in 11%@14% 18 20 
Kips, nat.... on 114%@12% 16 @1Tax 
Kips, ov-wt.. lin 10 11 15 
Kips, brnd’d. @10n 9 10 14n 


Slunks, reg.. 60 60 85 1.10 
Slvnks, hris. .35 50 35 @50 40 $36 

Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. 9% 9 @ 9%n 11 
Branded .... @ 9 8%@ 9n one 
Nat. bulls ..6 @6% 6 6% 10n 
Brnd’d bulls. 54@ 6 5% 6 


9n 
Calfskins ...10 @11% 10 11% 144@16 
BE woes ateks @10 10% 14 15n 
Slunks, reg..50 @60n 50 60n a 
Slunks, hris.25 @40n 25 40n 30 @40n 
COUNTRY HIDES. 


Hvy. steers.. 64@ 6% 6 6% Tn 
Hvy. cows .. 64@ 6% 6 6% in 
BEE. sesecte 7%@ 8 7%@ 8 8 814 
Extremes 84@ 9% 8%@ 9 9 9% 
. er + @ 4% 4 54@ 5% 
Calfskins 8% 8 8% 10%@11 
etacer, @ 8 Ss: 10% 


ps 14 
Light calf ..25 @35n 25 »35n 


50 
Deacons ....25 @3in 25 35n 50 65 
Slunks, reg.. @20n 20n 20n 
Slunks, hris. @10n D10n 10n 
Horsehides ..2.75@3.35 2.75@3.35 2.75@3.35 
SHEEPSKINS. 
Bee, TB... wccvesee = ‘puacee ” “ Ganebete 
Sml. pkr. 
lambs .... @1.30n @1.30 75 @85n 
Pkr. shearlgs. @m $35 85 @90 
Dry pelts ... @13% 12 13 @14 
ceo 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended June 16, 1934: 

















Week Ending New York. Boston. Phila. 
20 OE. Bes eccccss SE .. kentews siewew 
Same °E, BERS... ccces SEG s:-emmie 2. ateiete 
June 2, 1934........ a  eeceme. " abate 
May 26, T6086... 202: 13,219 4,090 8,000 

406,188 26,987 39,763 
June 17, 1933........ 24,932 ows 
June 10, 1933........ ee.” aweehh * itébhs 
328,590 24,258 39,371 
rd 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended June 16, 1934, were 4,072,- 
000 lbs.; previous week, 3,731,000 Ibs.; 
same week last year, 4,662,00 lbs.; from 
January 1 to June 16 this year, 113,- 
022,000 lbs.; same period a year ago, 
109,736,000 Ibs. 

Shipments of hides from Chicago for 
the week ended June 16, 1934, were 
8,996,000 lbs.; previous week, 6,630,000 
lbs.; same week last year, 7,656,000 Ibs.; 
from January 1 to June 16 this year, 
—— lbs.; year ago, 126,761,000 

s. 


a a 


BELGIAN LARD QUOTA. 


Belgian importers of lard will be per- 
mitted to bring in approximately the 
same quantity of lard during July this 
year as in the same month a year ago, 
according to cabled advices to the De- 
partment of Commerce. A quota limit 
on lard for May and June was set by 
Belgium, this quota being 10 per cent 
of the total 1933 imports. Under the 
new arrangement it will be possible to 
import approximately 500,000 lbs. 


Page 41 











2? C-D 


Meat Grinder Plates 








TRADE MARK 








The Most Serviceable and Economical in Existence 


An impartial test of 30,000 pounds 
of meat a day for two years and still 
in first-class condition—proves their 
superiority. Used exclusively by all 


THE SPECIALTY MANUFACTURERS SALES CO. 


2021 Grace Street Chas. W. Dieckmann, Phone: LAKeview 4325 Chicago, Minsio 7 


and | O-=K | Knives 


TRADE MARK 








large packers and over 75% of the 
leading sausage manufacturers in the 
country. There’s a reason! Send for 
further information and price list. 

















The Man Who Knows 


H.J. MAYER 


SPECIAL 
SAUSAGE 
SEASONING 


The prime 

favorite of 

progressive 
packers 


The Man You Know 


Makers of the gen- 
uine H. J. Mayer 
Special Frankfurter, 
Bologna, Pork Sau- 
sage (with and with- 
out sage), Braun- 
schweiger Liver, 
Summer (Mett- 
wurst), Chili Con 
Carne, Rouladen Del- 
icatessen, Wonder 
Pork Sausage Sea- 
soningsand NEVER- 
FAIL Curing Com- 
pound. 


Join the LYONE Parade and make stmeee 

the finest Sausage ever made with 

H. J. MAYER NEW DEAL 
LYONE SEASONING 


Beware of products 
bearing similar name— 
only H. J. Mayer makes 
the genuine H. J. Mayer 


products listed. wt oe own mar 


H. J. MAYER & SONS Co. 


6819-27 S. Ashland Ave. Chicago, III. 
Canadian Office, Windsor, Ont. 








RANDALL IMPROVED HEAD 


CHEESE CUTTER 
for Hand Power Only 


This machine was designed 
and built for sausagemakers 
who found our power cutter 
was often too large to meet 
their requirements. Small and 
compact, yet answers every 
purpose efficiently and fully 
takes care of production, 
FREE trial to potential pur- 


R. T. RANDALL & COMPANY 
GBaeaets Sees For Sausage 


Makers 
331-333 N. Second St. 








For Slicing 


Search no further if 
you want a high qual- 
ity dried beef that 
makes full, even slices. 
Peacock Dried Beef is 
manufactured and 
trimmed with the 
slicer’s problem in 
mind. Write for prices. 


Cudahy BrothersCo. 
Cudahy, Wis. 











wants merchandise of 
for every requirement. 


for the 


BLACK HAWK 
STILE RENDERED ARDY og 


THE RaTH PACKING 


' 








TTRACTIVE, colorful, lithographed cans certainly create an im- 
pression of quality. Today, neither the dealer nor the consumer 


tainer. For years Heekin has served packers with lithographed cans 


you in making your present can more beautiful .. . 


The Heekin Can Co. 


Heekin Cans 


any kind that is not packed in an attractive con- 
Today Heekin personal service is ready to assist 
more attractive 


purchaser. Write for information. 


Cincinnati, Ohio 
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John W. Rath, president, Rath Pack- 
ing Co., Waterloo, Ia., was in Chicago 
on business during the past week. 


Walter Frank, president, Frank & 
Co., famous sausage makers of Mil- 
waukee, Wis., was a Chicago visitor 
during the past week. 


Purchases of livestock at Chicago by 
principal packers for the first four 
days of this week totaled 25,240 cattle, 
10,552 calves, 43,035 hogs, 11,362 sheep. 

John C. Cutting, advertising manager 
of Wilson & Co., is recuperating at the 
Ravenswood hospital from an operation 
for acute appendicitis. He is doing well 
and expects to be at his post of duty 
in a short time. 


A. C. Schueren, president of the 
Vaughan Company, manufacturers of 
the famous “Jim Vaughan” electric 
meat cutter, returned this week from a 
fishing trip to the Gulf of Mexico. 
Near Port Aranges he landed three fine 
tarpon. 


H. B. Dimmick, manager of the pro- 
vision department of the Boston office 
of Swift & Company, recently retired 
after 454% years of service with the 
company. He is making his home at 
Cataumet, Mass. 


Provision shipments from Chicago 
for the week ended June 16, 1934, with 
comparisons, were as follows: 


Week Previous Same 
June 16. week. week, ’33. 
Cured meats, lbs. . .20,890,000 28,993,000 17,603,000 
Fresh meats, lbs. ..49,250,000 51,692,000 37,719,000 
EASE, TRG. 4 cocece 9,457,000 7,423,000 2,817,000 


Fred R. Danielson, well-known meat 
industry executive who has friends all 
over the country, has recently been 
made sales and production manager of 
the Carstens Packing Co., Tacoma, 
Wash., according to announcement by 
president W. H. Wells. 


F. J. King, provision veteran of the 
Swift organization, who recently retired 
from the general management of the 
G. H. Hammond Company, passed away 
at his home at Wheaton, IIl., on May 
27. He had just finished 35 years of 
service with the company. 


Fred Bloss, veteran employe of the 
company, has been appointed manager 
of the Quincy, Ill., branch house of 
Armour and Company. Mr. Bloss en- 
tered Armour and Company’s employ 
at Omaha in 1905. He succeeds J. H. 


Byers, who has been transferred to St. 
Louis. 


C. V. Whalin, head of the livestock, 
meats and wool division of the U. S. 
Bureau of Agricultural Economics was 
in Chicago this week attending the an- 
nual meeting of the National Livestock 
and Meat Board. Mr. Whalin presented 
a report on the cooperative beef grad- 
Ing service of the bureau. 


H. 0. McConkey, superintendent of 
the Kroger Grocery & Baking Com- 
pany's packing plant at Columbus, Ohio, 
was a visitor in Chicago this week. 
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CHICAGO SECTION 


With Mrs. McConkey he is spending his 
vacation with their two sons, both of 
whom are associated with Chicago pack- 
ing companies. Mr. McConkey reports 
good activity in the Kroger plant, which 
slaughters all classes of livestock, cures 
meat and makes sausage and other pre- 
pared meats. 


———i— 


MEAT BOARD SHOWS RESULTS. 


Asserting that doctors, dentists and 
dietitians of the United States have 
shown a most enthusiastic response to 
the National Live Stock and Meat 
Board’s efforts to supply them with 
the very latest authentic facts on the 
nutritive value of meat, R. C. Pollock, 
general manager of the Board, in his 
annual report to the directors of the 
organization, in session at Chicago on 
June 21, declared that this response 
on the part of professional groups was 
one of the most significant of the new- 
er phases of the Board’s nation-wide 
program of education and research. 

Mr. Pollock showed further how un- 
precedented results have been obtained 
in many other fields of activity, all of 
which are designed to further the in- 
terests of the entire live-stock and meat 
industry; how new heights of achieve- 
ment have been reached in the educa- 
tional work with housewives, teachers, 
students, and other groups; how re- 








PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather com- 
panies’, chain stores’ and food manu- 
facturers’ listed stocks, June 20, 1934, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, June 13, 1934: 


Sales. High. Low. 
Week ended 
June 20. —June 20.— 
Amal. Leather. .... eoce cove wees 4 


—Close.— 
June June 
20. 13. 


Amer. H. & L. 100 7 7% 7% 7 
Do, Pfd. .... 100 32% 32% # 32 30% 
Amer. Stores... 4,500 43 42 43 42% 

Armour A. ...23,125 5% 55% 5% 6 
ogeces 4,020 3% 2 2 2% 


Do. B. 10% 2 % % 
Do. Ill. Pfd. 2,600 67% 6714 67% 6814 
Do. Del. Pfd. 500 91% 90% 90% 921%, 


Beechnut Pack. .... saew aves i 6014 
Bohack, H, C.. 100 13 13 13 13 
ree ole son's aco l|CO 
Chick. Co. Oil. 300 26% 26% 26% 26% 
Childs Co. .... 800 6% 6% 6% 7% 
Cudahy Pack... 400 46% 46 46% 46 
First Nat. Strs. 1,100 65% 65% 65% 65% 
Gen. Foods ....10,600 32 31% 32 32 
Gobel Co. ..... 2,200 7% 7 7% 7% 
Gr. A.&P.1stPfd. 10 128% 128% 128% 129% 
Do. New ... 10 140 140 140 134 


Hormel, G. A.. 100 174% 17% 17% = 16 
Hygrade Food.. 300 35g 3% 34 3% 
Kroger G. & B. 2,000 31% 30% 30% 31% 
Libby MeNeill. 2,450 5% 5% 5% 
McMarr Stores. ae 


Mayer, Oscar.. .... wanes ae eae 8% 
Mickelberry Co. 500 1% 1% 1% 1% 
M. & H. Pfd.. 200 9 81, 9 7% 
Morrel & Co... 300 47 47 47 451% 
Nat. Wd. Pd. A. .... Sse rr to''e 1% 
oe ee oimnie Seve ena eee % 
Nat. Leather .. 350 1% 1% 1% 1% 
Nat. Tea ..... 800 13 13 13 13% 
Proc. & Gamb.. 5,300 36% 36 36 354% 
Do. Pr. Pfd. 1380 114 114 114 110% 
Rath Pack. ... .«... asad ence aay 25% 
Safeway Strs... 1,800 50% 50% 50% 51% 
Do. 6% Pfd. 290 104% 104 104 104 
Do. 7% Pfd. 230 111% i111 111 112% 
Stahl Meyer .. .... a ane arabe er 53% 
Swift & Co. ..20,000 17% 17% 17% 417% 
Do. Intl. .... 4,450 31% 31 31 31 
Trams FORE os ccc ¢o06 a.0.6;0 even 15 
U. S. Cold Stor. .... ew neice cose «6H 
U. S. Leather. 500 9 9 9 9% 
Do. A. ...... 1,800 14% 14% 144 18% 
DO, FR. Bees aes aR ate sees ae 
Wesson Oil ... 300 22% 22% +#+%+‘.}2 23 
Do. Pfd. .... 1,000 58% 58% 58%, 58 
Wilson & Co... 2,300 7% 7% 7% 71% 
ae Se 15,400 2314 22% 23 21, 
Do, Pfd. .... 1,700 79 79 79 80% 


search has added a new fund of knowl- 
edge concerning this food product. 

Directors of the Board, representing 
every division of the live-stock and 
meat industry—producing, marketing, 
packing and retailing—learned that the 
program has been strengthened by the 
addition of new activities as well as by 
the expansion of work previously under 
way. Charles D. Carey, well-known 
Wyoming stockman and chairman of 
the Board, presided. 

fe 
HIDE AND LEATHER OUTING. 


The Hide and Leather Association of 
Chicago held its first outing of the 1934 
golf season at the Olympia Fields Coun- 
try Club on Friday, June 15. The turn- 
out was the best for some time, and 
of the 86 attending 77 signed up for 
golf. The committee in charge—Charles 
Zitnik, M. N. Witt and W. J. Taber— 
had arranged for plenty of prizes. The 
president’s prize was won by Marvin 
Wood, of Brown, Edwards Co.—an auto 
robe donated by T. P. Gibbons, of Cud- 
ahy Packing Co., president of the Asso- 
ciation. First prize in the blind bogie 
was won by John Burnham, of Frank 
H. Burnham Co., Michigan City, Ind., 
and second prize by Jack Weiller, of 
Chas. Friend & Co. The prize for low 
gross score of 83 was won by D. 
Adams. The next outing is planned 
for the middle of summer, probably at 
some West side club; details to be an- 
nounced later. 


a 


WHY NOT HIGHER MEAT PRICES. 
(Continued from page 21.) 

Mr. ALDRICH: Mr. Skipworth, meat 
packers must have to sell an awful 
lot of meat in order to make any decent 
sort of a profit. Isn’t that right? 

Mr. SKIPWORTH: That’s right Mr. 
Aldrich. As a matter of fact, pro- 
ducers probably will be interested in 
knowing that the meat packers sus- 
tained very heavy losses in both 1931 
and 1932, and their profits in 1933 ag- 
gregated only one-seventh of one 
cent per pound of all live stock handled. 

Mr. ALDRICH: In other words, the 
price packers are able to pay farmers 
depends upon the price you can get 
for your meat. Or, it might be called 
simply a case of supply and demand. 

Mr. SKIPWORTH: Absolutely right, 
Mr. Aldrich. 

Mr. ALDRICH: Well, will you explain 
why it is, then, that with all this gov- 
ernment buying of hogs and cattle, 
supplies have not been reduced enough 
to permit the packing industry to pay 
higher prices to the farmers? 

Mr. SKIPWORTH: As a matter of 
fact, Mr. Aldrich, that is exactly what 
the meat packers have been doing. For 
example, during the first four months 
of 1934 they paid approximately $73,- 
000,000 more for their live stock than 
they did in the corresponding months 
of 1983. This was in addition to the 
payment of approximately $64,000,000 
in hog processing, taxes. 


Why They Can Pay More. 
The packing industry has been able 


to pay more for livestock this year than 
last because it has been able to get 
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C Peacock Brand 


PACKINGHOUSE SPECIALTIES 


QUALITY 


IS ALWAYS 


PEACOCK BRAND 
PRODUCTS 


ped. Stange Co. 


CHICAGO 


Member of 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 


HARRY K. LAX, General Manager 


and Philadelphia Commercial Exchange 


BROKER 


New York Produce Exchange 














H. P. HENSCHIEN 


PACKING PLANTS 
RECONDITIONING FOR GOVT. INSPECTION 


59 E. Van Buren St., Chicago, Il. 


ARCHITECT 
Established since 1909 
PLANT ADDITIONS 
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more money for the meat which it has 
sold. Prices of meat generally are 
higher than they were a year ago, in- 
dicating an increase in consumer pur- 
chasing power. Prices of by-products, 
however, especially beef by-products, at 
present are generally lower than a year 
ago. Cattle are selling for more than 
they did at this time in 1933, but if 
cattle by-product values had shown a 
substantial gain the result would be 
that cattle prices now probably would 
show an even greater gain than they 
have shown over last year. 

Then, too, in the case of hogs, the 
packer has to pay the government a 
processing tax of 2% cents per pound 
in addition to the price he pays the 
farmer for the hog. Of course, from 
the processing tax the government de- 
rives funds to pay back to those farm- 
ers who agree to reduce their corn and 
hog production. It also provides the 
government with funds to buy hogs and 
pork for relief purposes, and assist in 
other ways to relieve agricultural con- 
ditions. 


Mr. ALDRICH: Well, you might ex- 
plain why you packers don’t pass this 
processing tax on to the consumer. 
Surely 2% cents per pound for his meat 
won’t make much difference to the con- 
sumer, will it? 


Why They Can’t Pass It On. 


Mr. SKIPWORTH: That sounds easy; 
but if it were so easy to add 2% cents 
more to the price of pork products, it 
seems reasonable to say that the pack- 
ing industry would have made more 
than one-seventh of a cent per pound 
in 1933. Just think, if the meat pack- 
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ers had been able to raise the price of 
pork products last year 2% cents a 
pound, they would have been able to 
multiply their profits almost 16 times. 

However, your question brings a 
story to my mind—a true story. It 
seems that a farmer over in Ohio 
brought a 240-pound hog to market. 
He asked the packer how much it was 
worth. 

After looking the hog over, and find- 
ing that it was not of top grade, the 
packer offered a price of 3% cents a 
pound. The farmer agreed, and the 


deal was closed. This fixed the price ’ 


for the hog at $7.80. 


But, before leaving, the farmer sug- 
gested that he would like to buy back 
one-half of the hog for his own use, 
and asked how much it would cost 
him. 

The packer did a little figuring, and 
told the farmer that it would cost him 
$7.35 to buy back half of the hog, 
dressed. 

Mr. ALDRICH: As I understand you, 
Mr. Skipworth, this packer charged the 
farmer $7.35 for half of the hog when 
he paid only $7.80 for the whole ani- 
mal. Is that true? 


Mr. SKIPWORTH: Yes, and the pack- 
er did not make a cent of profit; in 
fact, he had neglected to add a 6-cent 
inspection charge made in that locality. 


Yield of a Hog. 


Here’s the way it happened: 240 
pounds of live weight hog at 3% cents 
per pound equals $7.80. But, in order 
to re-sell any part of this hog, it was 
necessary for the packer to pay the 


SMITH. BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
30 No. LaSALLE ST. 


CHICAGO, ILLINOIS. 


BB ce oar REXNE ous ry Ml 
THE MEAT PACKING INDUSTRY 


government a processing tax of 2% 
cents per pound. So, you see, 240 
pounds at 2% cents per pound equals 
$5.40 tax. 


Mr. ALDRICH: Let me get this 
straight. The packer paid $7.80 to the 
farmer: half of it would be $3.90, but 
the processing tax on half the hog is 
$2.70, making a total of $6.60. 


Mr. SKIPWORTH: That’s right—but 
it isn’t all. This packer’s killing and 
refrigeration costs amounted to $1.50 
per hog or 75 cents for half a hog. 
When this is added to the original cost, 
plus the processing tax, the packer had 
to charge $7.35 for the half of the hog, 
or almost as much as the whole h 
cost him in the first place, just to br 
even. 


Let’s also remember that this was 
live weight. Approximately 30 per cent 
shrinkage would have to be deducted 
before this hog could be sold as meat. 
The bacon would have to be squared; 
the hams would have to be trimmed and 
smoked and cured; and probably it 
would be necessary to put an attractive 
wrapper on them—maybe cellophane 
and blue ribbons—and then there wi 
still be the expense of selling, deliver 
ing, credit, and so forth. And dont 
forget that all of the cuts from this 
hog would not bring pork loin prices. 


Mr. ALDRICH: I see what you’re driv- 
ing at, Mr. Skipworth. igures are 
sometimes confusing, and from what! 
know of the livestock and meat bust 
ness I can appreciate that a great mally 
people have misunderstood and unde 
estimated the problems of the 
packer. 


The National Provisione 
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PIMIEXO 


— POWDERED — 


the outstanding sweet red 
spice for fine flavored sausage! 


The Pure sweet red spice (powdered fine) 
with actual condimental value—“An Amer- 
ican Product.” 


Its use in Sausage improves flavor and style 
and gives a distinct selling advantage. 


ORDER TODAY! 


Used extensively by I. A. M. P. members 


CHIL] PRODUCTS CORPORATION, LTD. 


1841 East 50th St. LOS ANGELES, CALIF. 
160 E. Illinois St. Chicago, II. 
“THE HOUSE OF STANDARDIZED QUALITY” 











STOCKINETTE 


BAGS and TUBING for BEEF—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 
FRANKS, Etc. 

We Have Used Colors to Designate Sizes 
for Several Years 





E.SHALSTED ECO. Inc. 


64 PEARL ST. NEW bore yield 
Joseph Wahiman, Dept. Mgr. 


(Formerly with Armour —E Compan 
Makers of Quality Bags Since 1876 


Sheep Bag 











| POP Orie 


SHURQTITCH 
ed 


BRT AY PRS 
Importer: 


SAUSAGE CASINGS 


Exporters 


New York London 


Hamburg 
INDEPENDENT CASING COMPANY 


13335 West horty- Seventh Stre yo iNinois 








Greater grease- 
repelling qualities a emigs 


e The grease-resisting Kleen Kup is an entirely new 
type of paper package. It is the result of many years of 
experiment to produce a package suitable for such products 
as Lard, Butter, Peanut Butter, Shortenings, and Meat Prod- 


ucts of a greasy nature. 


e Send for samples. Test them. Notice how superior 


they are to ordinary paraffined packages. 


The Package That 
Sells Its Contents 


no ce 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY 


MARKET SERVICE 


FUTURE PRICES. 


SATURDAY, JUNE 16, 1934. 
Open. High. Low. Close. 

LARD— 

July 6.6214 

Sept. 7.07% 

Oct. 7.15 

Nov. 


6.52%4-6.55 
6.8714b 
7.00b 
7.15n 
7.25ax 


6.521% 
iB, 


6.8714 
7.00 


7.37% 31% =a: 


CLEAR BELLIES— 


9.60 9.67% 9.60 


TUESDAY, JUNE 19, 1934. 


fo} 


05-02% 7.05 6.92% 
7.05-0214 7.07% 7.0214 


Qt Sto 
AAAI 


pi 


20, 1934, 


6.50-521%4 
6.85ax 
6.95ax 
7.07\ax 
7.15 


CLEAR BELLIES— 
July Ssh 
Ree. waxca 9.60 9.60 
THURSDAY, JUNE 
LARD— 
July 6.521% 
6.871% 


6.95 


7.17% 


9.3714n 
9.55n 


6.50ax 
6.80ax 
6.90ax 
7.00ax 
7.10ax 
7.20n 


6.85 
6.92% 
7.00 
7.10 


j 9.3714n 
Sept. 9.55n 


Key: ax, asked; b, bid; n, nom; —, 


fo 


Watch the Wanted Page for bar- 
gains. 


split. 


PURE VINEGARS 


TREET 


CASH PRICES. 


Based on actual carlot trading Thursday, 
34. 


June 21, 1934 
REGULAR HAMS. 


BOILING HAMS. 
Green. 


*S. P. 
14 
14% 
1414 


8. P. 


154%@15% 


15% @15% 


hs 


Short shank \4c over. 


BELLIES. 


(Square cut seedless) 
(S. P. 4e under D. C.) 


OTHER D. S. MEATS. 
Extra short clears . -. 35-45 
Extra short ribs .. . 35-45 
Regular plates 6-8 
Clear plates 
Jowl butts 
7reen square jowls 
Green rough jowls 


*Quotations represent No. 1 new cure, 


LARD. 


Prime steam, cash 
Prime steam, loose 
Refined, boxed, N. Y.—Bxport 
Neutral, in tierces 

taw leaf 


Fr hak bak fa pt L 


He OUCH OO 


~ 


Pod na 


-- 6.421 


P| 
eT ee eee 6.00@5.95 


unquoted 
7.75 








SPICES. 


(These prices are basis f.0.b. Chicago.) 


Whole. Ground. 


Allspice 
Cinnamon 
Cloves 


PORK PRODUCTS EXPORTS. 


Exports of pork products from prin. 
cipal ports of the United States dur- 
ing the week ended June 16, 1934: 


PORK. 


ended 1933, to 

June 16, June 17, June 16, 
1934, 1933, 

q bbls. 


90 


934, 
bbls: 
Total 
United Kingdom 
Continent cece 
West Indies 90 
M Ibs. 
Tota 378 
United Kingdom 267 
Continent 108 
West Indies 3 
Canada eee eae 
Other Countries 


M Ibs. 
7,857 
6,518 
1,172 


167 


Continent 

Sth. and Ctl. 
West Indies 
Other Countries 


TOTAL EXPORTS BY 


America. . 
PORTS, 
Bacon and 
ms, 
M Ibs. 


551 
21 


Pork, 
From Bbls. 
New York 
Boston ... 
Baltimore 
Norfolk 
New Orleans 
Montreal 
Halifax 


Total Week 25 
Previous week 13 
2 weeks ago eas 1,708 
Cor. week 1933 90 378 
SUMMARY OF EXPORTS FROM NOVEMB 
1933, TO JUNE 16, 1934. 
1933 to 1932 to 
1934. 1933. 


25 


1,921 
910 


De- 
Increase. crease. 
Pork, M Ibs. 
Bacon and hams, 


- -266,339 


439 1,378 
44,359 


48,136 
310,572 cece 








CURING MATERIALS. 

Cwt. 

Nitrite of soda, per 100 lbs........$9.08 
(1 to 4 bbl. delivered.) 


Large crystals PRAEGER 8H 
Dbl. refd. gran. nitrate of soda.... 35 
Salt, per ton, in carlots only, f.o.b. Chicago: 


n ° 
Detroit rock, carlots, per 
Sugar— 
Raw sugar, 96 basis, 
leans 
Second sugar, 90 basis.........-.-+.+. 
Standard gran., f.o.b. refiners (2%)... 
Packers’ curing sugar, Ib. bags, 
f.o.b. Reserve, La., 
Packers’ curing 
f.o.b. Reserve, 


f.o.b. New 

@3.6 
none 
@4.6 


@4.B 
@45 








BOSHDADSDDSDAAHLASA 
PAR"EB°°Z 


30 
a 


We. 1 mentetect Cfh...cccccccccceccccess 


Oil weighs 714 Ibs. per gallon. Barrels contalt 
about 50 gals. each. Prices are for ofl in barrels 











COOPERAGE. 


Ash pork barrels, black iron hoops.$1.40 @14% 
Oak pork barrels, black iron hoops. 1.30 @1.3% 
Ash pork barrels, galy. iron hoops. 1.474@1.0 
Oak pork barrels, galv. iron hoops.. 1.374@1# 
White oak ham tierces 2. 

Red oak lard tierces 2.02% @2.05 
White oak lard tierces............. 2.12% @2.15 


The National Provisioné 














Mm prin- 
es dur- 
934: 
From 
Nov. 1, 
1 1933, to 
i, = 16, 
bbls: 
0 2,197 
: 1,2& 
. 614 
0 299 
: M Ibs. 
92,495 
7 84,450 
; 6,064 
3 166 
217 
1,598 
3. M Ibs, 
7 266, 
18 184,475 
2 «72,235 
ts 6,152 
7 3,474 
‘a 4 
Ss. 
m and 
iS, 
s. M lbs, 
51 2,582 
21 146 
35 
12 
92 
3,706 
7 
21 6,681 
LO 7,236 
D8 8,430 
78 7,858 
EMBEBR 1, 
De- 
ase. crease. 
938 
36 ova 
-- 44,232 
3. 
be Sacks. 
3 
2% «=.0 
12% «6.00 
50 7.8 
37%, 7.65 
3% 3.23 
nicago: 
vee eee $8.00 
elews 9.10 
Cee 10.60 
hicago. 6.60 
r- 
~ @3.6 
Sa none 
es @4.6 
3, 
ae @4A.%B 
Ss, 
7% @4.5 








8O2D922HHHSH0QHOH 
avsaSsasa-se°-s 


20 
0244 @2.05 
$34 @2.5 


pvisione 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ended 


Prime native steers— June 20, 1934 


10%@11% 
1144 
12% 


Heifers, 

Cows, 

Hind bono 
Fore quarters, 


choice. 
choice. . o 


Steer loins, prime 

Steer loins, No. 1. oe 
Steer loins, No. 2.. : 
Steer short loins, prim = 
Steer short loins, No. 1. 
Steer short loins, No. - 
Steer loin ends (hips) . 
Steer loin ends, No. < 

Cow loins ... 

Cow short loins. 

Cow loin ends (hips 
Steer ribs, prime. . 

Steer ribs, No. 1 

Steer ribs, No. 

Cow ribs, No. 

Cow ribs, No. 3. 

Steer rounds, prime. 

Steer rounds, No. 1. 
Steer rounds, No. 2. 
Steer chucks, prime 
Steer chucks, No. 1. 
Steer chucks, No. 2 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

Briskets, No. 1 

Steer navel ends.... 
Cow navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 1, bnis... 
Strip loins, No. 2 

Sirloin butts, 

Sirloin butts, No. : 

Beef tenderloins, No. 1.. 
Beef tenderloins, No. 2.. 
Rump butts , 

Flank steaks 

Shoulder clods 

Hanging tenderloins on 
Insides, green, 6@8 lbs.. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


unquoted 
@31 


unquoted 
42 


on 


Sweetbreads 
Ox-tail, 


Choice carcass 
Good carcass 
Good —_ 


Brains, each . 
Sweetbreads 
Calf livers 


Medium fores 

Lamb fries per lb. 
Lamb tongues, per | é 
Lamb kidneys, per ge 


Heavy shee 
Light sheep 
Heavy saddles .... 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Yatton loins 
utton stew 
Sheep tongues, 
Sheep heads, 





CHP OHOAWOAANH 


os 


Week ending June 23, 1934 


Cor. week, 
1933. 


14 @12% 


eR 


REESE 


- 
SHeugveausrhs 


Um os 
#& 


ass 


= 
SOWDOAWMDAAW 


— 


Fresh Pork, Etc. 


Pork loins, 8@10 lbs. av. 
Picnic shoulders . 
Skinned shoulders 
Tenderloins 
Spare ribs .. 
Back fat .. 
Boston butts 
Boneless butts, 

2@4 


Neck bones 
Slip bones . 


iF 
eh DRONES OTS BODEN 
Rs —: 


CLO Qo bo acr bho or 


& 


DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 

Country style sausage, fresh in links.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
l'rankfurts in sheep casings 

Frankfurts in hog casings 

Bologna in beef bungs, choice.......... 
LBologna in beef middles, choice 

Liver oy in beef rounds 





0g 
Liver cunanne in hog bungs 
Head cheese 
New England ijuncheon’ specialty... 
Minced luncheon specialty, choice...... 
‘Tongue sausage 
Blood 
Sous: 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs........ we 
Thuringer as 
Farmer 

Holsteiner 

B. C. salami, choice 

— salami, choice, » hog bungs.... 


Peer eeesesseeseesees 


» hew con eecccce 
Frisses, choice, in hog middles 
Genoa style salami.. 

Peppe 

Mortadella, new condition 
Capicola 


VERQUEES BEER cccccccccccccccesocvccese 


SAUSAGE MATERIALS. 
(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings 


Special lean pork trimmings 
Extra lean pork trimmings. 


ee 
CL mh ROR OD PR DCO OD 


RRAKAKK FARK PEK 


Native boneless bull meat (heavy) 
Boneless chucks 

Shank meat ... 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 lbs. and up.. 
Dr. bologna bulls, 600 Ibs. and up 
eR Re sen cove 
Pork tongue, canner trim, S. P 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack..........80 
Domestic rounds, 140 pack.........43 
Export ds, wi 


rounds, medi le Soenpaneesesr 
Export roun SOS 
No. 1 x wemmannoegegeeee 
a i  abenpebeagepenenenes: 
0. DERG s cccccccesccccccoscces 
No. 2 bi aenebs-cesoeceenesoceshn 
Middies, regular . 
Middles, select wide, 2@2% i, “diam... .-1.50 
Middles, select, extra wide, 2% in. 
CUE ccccececcesccccccecsccccceccsccechete 
Dried bladders: 
Se OR, WO. Gig cc ccccccccccccscocecdull 
10-12 in. wide, flat 
Sy SE ING w0-0.b-0c6escbtee<ctcece 
ee er 
Hog casings: 


8999N99H9H99H99999 


= 
“Ito 


peeeeee Som 


A eee ee eee eee eeeeeeeees 





SAUSAGE IN OIL. 


Bologna style ge in beef rounds— 
Genall. tina BOS GAN Sic ccc cise csvocccceed 
EOS Gee, 2 BO GB. ccccccccccscccsccces 378 

Frankfurt style sausage in sheep casings— 

Small tins, 8 00 GAGS. .cccccccccccccceveces CM 
ge tins, 1 to crate... cocce 7.00 

Smoked link sausage in hog casings— 

Small tins, 2 to crate......cccccccccecccccs O00 
SARS TH, TO GR dnc dives cicvccocseeces SD 





DRY SALT MEATS. 


Clear bellies, 18@20 lbs 
Clear bellies, 14@16 lbs.........-csss0. 
Rib bellies, 25@30 lbs 
Fat backs, ry tr 
Fat backs, 14@16 
Regular plates 
tt 


HNHHHNN 
UPIeeSe© 
RRR K 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 lbs........ ++» 174% @18% 
Fancy skd. hams, 14@16 lbs 
Standard reg. hams, 14@16 lbs. 
Picnics, 4@8 lbs., short shank.......... 114%@11% 
Picnics, 4@8 Ibs., as ee ptr td 
Fancy bacon, 6@8 ° 19 @19% 
Soames bacon, sas. WRB... ccccce eveewess 154% @17% 
No. 1 beef ham _— smoked— 
Insides, 8@12 @25 
Outsides, 5@9 Ibs @22 
Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted.. 
Cooked hams, choice, skinless, fatted...29 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted...... ene 
Cooked loin roll, smoked 


BARRELED PORK AND BEEF. 


Mess pork, regul 

Family back pork, 24 to 34 pieces.. 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces....... 
Clear plate pork, 25 to 35 pieces. . 
Brisket pork 

Bean pork 

Plate beef 

Extra plate beef, 200 Ib. bbls... 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. bbl 

Honey comb tripe, 200-Ib. bbl. 
Pocket honeycomb tripe, ates bbi 
Pork feet, 200-lb. bbl 

Pork tongues, 200-Ib. sbi 

Lamb tongues, short cut, 200 ib. bbl. 


OLEOMARGARINE. 


White animal fat margarine in 1-Ilb. 

cartons, rolls or prints, f.0.b. Chicago. 
Nut, 1-Ib. cartons, f.o.b. Chicago....... 
Pastry, 60-lb. tubs, f.0.b. Chicago...... 


LARD. 


Prime steam, cash, Bd. Trad 

Prime steam, loose, Bad. 

Refined lard, tierces, f.o.b. Chicago. 

Kettle rendered, tierces, f.o.b. Chgo. 

i. kettle rendered, tierces, f.o.b. 
a 


Neutral, in tierces, f.o.b. Chicago. 
Compound, vegetable, tierces, c.a.f.. @ 


OLEO OIL AND STEARINE. 


Extra oleo o.. Cccccecccccccccecoccccece 
Prime No. 2 eercccocccccccoccce 
Prime oleo Pon Ba edible 


TALLOWS AND GREASES. 


(In Tank Cars or Drums.) 


Edible tallow, eA 1% acid, 45 oe. 
Prime packers’ 

No. 1 tallow, 10% gi % 
No. 2 tallow, 40% f.f.a. 
Choice white grease. 
A-White grease .... 
B-White grease, maximum 5% ‘acid 
Yellow grease, 10@15%.. 

Brown grease, 40% f.f.a. 


cote 
ERR Re 
Ps 


899999999 
02 09 60 CO C9 CO 


FRE RK 
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VEGETABLE OILS. 


Crude cottonseed = “9 ——., Fem. 
Valley points, pro! 
ae, 


R 


- 8% 
Soap stock, 50% f.f.a, f.0.b.. socescee {% 
Corn oil, in tanks, f.o.b. mills... ewe 

Soya: bean oll, f.o.b. mills 

Cocoanut oil, seller’s tanks, f.o.b. coast. 2% 
Refined in bbls., f.0.b. icago 


ASANS|AN|AS 
ANWR AA 
RRR 


ar] 
a 
a 





RETAIL SECTION 


Retail Food Dealers Want Code 
for All Branches of Industry 


ETAIL grocers at the National As- 

sociation of Retail Grocers conven- 

tion in Chicago this week expressed 

much optimism regarding improved 

business conditions and advantages ex- 

perienced by the retail food industry 
under provisions of its NRA code. 


Those in attendance represented that 
portion of the industry complying with 
the provisions of the code, and there 
was considerable undercurrent of dis- 
satisfaction at the failure of all grocers 
to comply with the code. There was 
a protest against grocers in towns of 
2,500 or less being relieved of the code, 
especially that part applying to fair 
trade practices. 

The code permits a wholesale mark- 
up of 2 per cent and a retail mark-up 
of 6 per cent. There was some confu- 
sion as to these mark-ups, but C. H. 
Janssen, chairman of the grocery code 
authority, stated that based on a ruling 
in Texas by the National Code Author- 
ity the strict interpretation exempts 
from the wholesale 2 per cent mark-up 
shipments of merchandise not passing 
through privately controlled wholesale 
warehouses. 


Price Mark Up Under Code. 


In other words, a retailer on direct 
purchases from original sources may 
apply only the 6 per cent mark-up, but 
if his purchase runs through a privately 
owned warehouse this warehouse is 
forced to apply a 2 per cent mark-up 
which, plus the retailers 6 per cent, 
brings the total mark-up to 8 per cent. 

On this basis a large organization 
buying direct from producers may elim- 
inate its own wholesale house, and can 
pass the merchandise straight to its 
various stores, in which it can be legal- 
ly sold for only 6 per cent more than 
actual cost. This gives a 2 per cent 
advantage to such retail stores. 

Another question in connection with 
the wholesale mark-up related to de- 
livery service. A differential of 1 per 
cent was asked to cover transportation, 
labor, etc., up to a 20 mile radius and 
1% per cent in a radius of from 20 to 
40 miles. It was thought that NRA 
officials would be disposed to look with 
favor on such a suggestion. 


Want Meat Dealers Under Code. 


It was voted unanimously to include 
meat dealers in the retail grocery code. 


Page 48 


This, it was felt, would eliminate 
necessity for a separate code for this 
class of merchant, or for the retail food 
store which includes a meat counter or 
meat market. 

Officers re-elected for the coming 
year are D. A. Affleck, Salt Lake City, 
president; G. A. Bartel, Council Bluffs, 





Retail Meat Prices 


Average monthly prices at New York, Chicago, 
and Kansas City. 

Compiled by the U. 8S. Bureau of Agricultural 
Economics. Prices in cents per pound (simple 
average of quotations received.) 


bag GOOD 


RADE. GRADE. 
(Mostly Cash 
and Carry 


(Mostly Credit 
and Del. 


Stores.) Stores.) 


Kansas City, 


May 31. 
+ New York, 


New York, 
= May 31. 


May 31. 
: toi Chica 


totoio: : 


Chicago, 


May 31. 
:. Kansas City, 


> bebe 
: Of’ 


May 31. 


Beef. 
Porterhouse steak. 
Sirloin steak é 
Top round steak.... .37 
Bottom round .34 
Round steak, full cut . 
Heel round 
Flank steak 
Top sirloin ......... R 
Rump roast, boneless .32 
Rib roast, 1st 6 ribs .é 
Blade rib roast 2 
Cross rib and top 


sis 
0, 
+ »e May 31. 


> foie 
+ oe 


: bet 
: oe 


hot ho: 
Can. 
n 
on 


. > ~} 

+ Osa. 
tobis? 
No GD Cte 


Arm roast 

Straight - chuck. 
Corner piec ° 
Thick plate. ewes. cen li 
Navels 

Boneless brisket 
Brisket, bone in.... . 
Ground meat é 
Boneless stew meat. . 


Veal. 


Cutlet or steak...... a 
Loin chops ......... . 
TD GODS. cccccccese e 
Rump roast P 
Shoulder chops ..... . 
Shoulder roast 
Boneless shoulder... . 
Breast 

Boneless stew 

Liver 


Loin CROPS ..ccccces P 
ree é 
Leg 


Shoulder chops 
Square chuck 
Shoulder roast 
Breast . 
Shank and neck..... .12 
Pork. 

Center loin chops.. 
Rib chops 
End chops 
Fr. hams, whole.... .2 
Fr. shoulders, whole. . 
Fr. picnics, 
Boston butts 
Spareribs 
Lard (carton) 
Sm. ae whole, 

Pe Seer: 23 
Sm. “hams, whole, 


#5 


Slice a0 RE eeemane : 
= strip, whole, 


y 


Yo. 

Sliced ame No. 1. .32 

Smoked butts 

Smoked picnics 

Corned bellies or 
pickled pork ..... . 

Sausage meat ...... . 

Salt pork Jona re 


Ls botote 


CUS 


i 
: ee 


Iowa, treasurer; H. C. Petersen, South 
Chicago, Ill., secretary-manager; R. 4 
Kiefer, St. Paul, Minn., assistant see. 
retary manager. Indianapolis was 
chosen as the 1935 convention city, 
Headquarters of the organization wil] 
be moved to Chicago in the near future, 
ef 
RETAIL MEAT CODE HEARING, 


Public hearing on the proposed code 
for the retail meat trade of the country 
will be held July 2 in the Washington 
Hotel, Washington, D. C. Deputy Ad. 
ministrator George Carlson will conduct 
the hearing. The code is submitted by 
the National Association of Retail Meat 
Dealers, Inc., claiming to represent 
65% of the trade. 

Under the terms of the code’s pro- 
posals a basic maximum work-week of 
48 hours would be established, at min- 
imum wages of $10 to $15 a week, de- 
pending on the population of the town, 
Grades and classifications of meats pro- 
mulgated by the Department of Agri- 
culture are incorporated into the code 
as fair trade practice. 

Administration of the code would be 
entrusted to a code authority composed 
of the board of directors of the spon- 
soring organization, plus one represen- 
tative from each of the following or- 
ganizations: Food and Grocery Chain 
Stores of America, Inc.; National Asso- 
ciation of Kosher Butchers, Inc.; Na- 
tional Association of Meat, Poultry and 
Game Purveyors; Institute of American 
Meat Packers; and such other organi- 
zations as the Administrator may name. 

Provision is made for a_ separate 
trade practice section for kosher butch- 


ers, in addition to the trade prac- 
tice rules of this code. 


a 
FOOD CODE EAGLE READY. 


Food and Grocery Distributors’ Code 
authorities were authorized by the Na- 
tional Code Authority on June 1 to 
take over the distribution of the “code 
eagle.” This is the first trade to be 
so authorized by the NRA. Local code 
authorities are responsible for the dis- 
tribution. Eagles will be given to all 
members of the retail food trade who 
apply for them except those who have 
had thirty days’ notice of assessment 
and have not paid and those who have 
been reported for violation of the code. 

No employer shall be held liable for 
assessment by more than one code. If 
he is subject to more than one code, 9 


far as fair trade practices are col 
cerned, the merchant’s assessment is 
fixed by the authority of the code under 
which he operates his principal line # 
business. 


The National Provisione 
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MEAT BOARD ON COAST. 


Educational in scope and with direct 
penefit to all livestock producers, pack- 
ers, wholesale butchers, livestock ex- 
changes and allied meat interests, the 
National Livestock and Meat Board will 
extend and carry on its full meat pro- 
motional program on the Pacific Coast, 
according to D. W. Martin of the public 
relations department of the board, who 
is now on the Pacific Coast directing 
the organization work. 


Effective June 1 the National Live- 
stock and Meat Board established a Pa- 
cific Coast branch in San Francisco for 
the purpose of serving the Pacific Coast 
territory and to carry on its full pro- 
gram of meat promotion and education 
in Arizona, California, Oregon, Wash- 
ington and the intermountain territory. 

Packers and wholesale butchers will 
contribute up to 25c per carload on all 
livestock slaughtered, including cattle, 
calves, Sheep and hogs, while producers 
will contribute 25c per carload on all 
livestock sold, whether it be through 
public stockyards or f.o.b. range, ranch 
or feed lot. Livestock commission firms 
will make collections on all livestock 
sold on the public markets and the 
packer buyers will make the collections 
on all livestock purchased f.o.b. ship- 
ping point. 

The Pacific Livestock and Meat Insti- 
tute, which has so effectively served the 
San Francisco Bay area the past three 
years, is turning its membership sup- 
port to the National Livestock and Meat 
Board, but will continue its special ac- 
tivities.- E. W. Stephens, president of 
the Pacific Livestock and Meat Insti- 
tute, and Davenport R. Phelps, secre- 
tary, assisted Mr. Martin in organizing 
the California meat and producer in- 


terests. 
a 
NEWS OF THE RETAILERS. 


Jos. Wasser has leased the north 
half of the Wm. Buschman building, 
Prescott, Wis.,. and will open a meat 
market there as soon as the building 
can be remodeled. 


F. G. Argall, meat dealer of Lawler, 
Ia., has sold his interests to Walter 
Martin. 

A third meat market in Bloomington- 
Normal, Ill., was opened recently by 
Charles O. Schultz at 115 S. Main st. 
The other two Schultz markets are at 
403 N. Main st. and 118 North ut. 
Normal. 

A new meat market will be opened 
soon in the Jones building, 1605 Sec- 
ond ave., Rock Island, Ill., by Joe Fin- 
= who has just leased the prop- 


Clark Keiner has taken over the busi- 
ness of Erwin Leach, who formerly 
conducted the Cash Meat Market at 
Greenwood, Wis. 

Holmberg & Erickson, Prairie du 

len, Wis., have renovated their mar- 
= and added new equipment through- 


M. G. Ledvina has opened a new and 
strictly modern meat market in Wau- 
saukee, Wis. 


Week ending June 23, 1934 


MAY FRESH MEAT PRICES COMPARED 


Chicago. 
Wholesale fresh meat prices for 
May, 1934, with comparisons: 


May, Apr., May, 
1934. ised. 1933. 


Steer— 
300-500 lbs., 


+ 5 
eSh 


BERSSSSERSSSES 
4 


Sxrm©d 


500-600 Ibs., 


| dh ae 
ors 


APAWOADOADOSABOS 
SIRSSSSRSSSESAKE 


Common oa 
600-700 Ibs., 


= 
CONWD 


_ 
on 


700 lbs. up, 
Cow— 


M 
Choice 
Good 


otheSham 
RERELSSRSESEREER 


es 
keel 
COOH 


Common ... 
VEAL AND CALF CARCAS! 


expe & MPAS 
> SRFS 

11 Agere 

>: SBS 


Spring lam>— 


Good 
Medium 
Lamb— 


88 Ibs. down, Choice 
Good 


39-45 Ibs., 


46-55 Ibs., 


Mutton (ewe)— 
70 Ibs. down, 


PE 
Bee geSeRi 
aga SHeSRReoER: 
SBR BRSSSS 


AAS 


Hams— 
10-14 Ibs. 
Loins— 
8-10 Ibs. 
10-12 Ibs. 
12-15 Ibs. 
16-22 Ibs. 
Shoulders, N. Y. style, skinned. 
8-12 Ibs. avg 9.46 
Picnics— 
6- 8 lbs. avg one's 
Butts, Boston style. 
4-8 Ibs. avg 
Spareribs, half s 


5 
8B 


1% 990 
i 0000 
CAwbhorn 


> 
8 


11.65 53 
heet . 7.22 4.21 


New York. 


Wholesale fresh meat prices for 
May, 1934, with comparisons: 
ae 
BEEF. 
Choice 


Steer— 
300-500 Ibs., 


‘A 
iy 
= 
Bad 
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SHeSS 





§00-600 Ibs., 
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ee 
PAWSSBSOAMOSSA 


SRBEESS 


600-700 Ibs., 


oy 


700 Ibs. up, 
Cow— 


Pee Beene eres ne 


awesheoSias 
SASVeSSRa 
_ 





VEAL AND CALF CARCASSES. 


Veal— Choice 
Gobd 


3 


Calf— 


gagpa2S 
SENLESS 


wo 
o 


Common :.. 
LAMB AND MUTTON. 
Spring lamb— 


Lamb— 
38 Ibs. down, 


39-45 Ibs., 





46-55 Ibs., 


Mutton (ewe)— 
70 lbs. down, 


14.40 

14.40 

13.54 

12.76 

. style, skinned. 

8-12 ° ’ 10.71 

Picnics— 

6- 8 lbs. ave mee 
Butts, Boston style. 

12.88 





LIVESTOCK AND DRESSED MEAT PRICES COMPARED. 


Prices of steers and lambs, Chicago, compared with wholesale and retail fresh 
fresh meat prices, New York, during May, 1934: 


Average prices 
aioe 
per 
Chicago. 
May, Apr., May, 
193 934. 1933. 


$7.02 





6.52 20.01 
6.16 18.95 
5.74 17.59 


Good 3.64 4.02 4.71 


May, Apr., 
1934. 1934. 
$12.79 


6.22 11.838 10.98 9.52 
5.38 10.01 9.46 8.48 


13.10 


Average wholesale 
price of carcasses? 


Sas 


Composite retail 
price in cents 
per Ib.? 

New York. 
May, Apr., May, 
933. 1934. 1933. 


$11.95 $10.59 $26.69 
21.12 


19.05 


$27.19 
21.85 
18.42 


23.06 
18.79 
16.41 


14.44 


1Average of daily quotations on choice steers 1100-1300 Ibs.; good and medium steers 900-1100 


lbs.; lambs 90 Ibs. down; hogs 200-220 Ibs. 


2Average of daily quotations on beef carcasses 600-700 lbs.; lamb carcasses 


88 Ibs. down; hog 


products consisting of smoked hams, bacon, picnics, and fresh loins and lard combined in proportion 


to their respective yields from live weight. 


Composite average of semi-monthly retail quotations on various cuts (including lard) combined 
in proportion to their respective yields from live weight. 








The meat market of George Schwit- 
ter, Chenoa, Iil., was badly damaged 
by fire recently. 

Wm. Bigelow has taken over the 
meat market in Monterey, Minn., for- 
merly the property of George Kassueke. 

The Red and White Store at Waseca, 
Minn., has added a meat department. 


ELECT NEW OFFICERS. 


The Retail Meat Dealers Association 
of Seattle, Wash., have elected their 
officers for the coming year as follows: 
President, C. E. Schumann; vice-presi- 
dent, F. W. MacDonald; treasurer, W. P. 
Lussi; executive secretary, Henry J. 
Kruse. 
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NEW YORK STATE RETAILERS. 


Although the New York State Asso- 
ciation’s 41st annual convention lasted 
but one day, every hour was utilized 
from ten o’clock in the morning until 
midnight in going over the preceeding 
year’s activities and outlining those for 
the coming year. Not one of the asso- 
ciation’s 100 delegates left before all 
business had been transacted. 


In accepting his new position as ex- 
ecutive secretary Anton Hehn is giving 
up his private business and will devote 
all of his time and energy to the work 
of the association. 


One of the most important resolu- 
tions adopted at the convention was 
that pertaining to the election of direc- 
tors for the state association. Here- 
tofore such directors were chosen by 
the delegates. The new arrangement 
provides for the election of directors by 
the members of the individual branches, 
on the basis of one director for each 
fifty members or fraction thereof. 


Outstanding among the reports sub- 
mitted at the convention was that of 
George Kramer, chairman, National 
Code Committee, who read the entire 





code and gave a full and most intelli- 
gent interpretation of its many phases. 


ee ee 


AMONG NEW YORK RETAILERS. 

A ladies’ night and card party was 
given by Ye Olde New York Branch at 
Papae’s Hall, West 72nd street, Man- 
hattan, Tuesday of this week. Presi- 
dent Lester Kirschbaum was host and 
Joseph Eschelbacher served refresh- 
ments. Cards and other games were 
enjoyed. Prizes were awarded to win- 
ners. 


At the meeting of South Brooklyn 
Branch Tuesday of this week, a testi- 
monial was tendered Harry Kamps, who 
had been elected a director of the State 
Association at the recent convention. 
A report of the proceedings, resolutions 
and other matters discussed at the state 
convention was rendered. Announce- 
ments. 


The regular meeting of Eastern Dis- 
trict Branch was held at Schwaben Hall 
June 12 with Joseph Wagner presiding 
and a number of retailers present. In 
addition to the regular business, the 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on June 21, 1934: 


Fresh Beef: 

STEERS (1) (300-500 LBS.): 
Choice 
Good 
Medium 
Common 

STEERS (500-600 LBS.) : 

Choice 
Good 
Medium 


STEERS (600-700 LBS.) : 
Choice 


Good 
Medium 

STEERS (700 LBS. UP): 
Choice 


Medium 
Common 
Fresh Lamb and Mutton: 


SPRING LAMB: 


Medium 
MUTTON (BWE) (70 LBS. DOWN): 
Good 
Medium 
Common 
Fresh Pork Cuts: 
LOINS: 
8-10 
10-12 
12-15 
16-22 
SHOULDERS, N.Y. STYLE, SKINNED: 
8-12 Ibs. av. 
PICNICS: 
6-8 Ibs. av. 
BUTTS, BOSTON STYLE: 
48 Ibs. av. 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 


(1) Includes heifer 450 lbs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia 
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CHICAGO. 


(2) Includes ‘‘skins on"’ 


BOSTON. NEW YORK. PHILA. 


$12.50@13.50 
11.50@12.50 
9.00@11.00 
7.50@ 8.50 


13.00@14.00 
11.50@13.00 
9.50@11.50 
7.50@ 9.00 


13.50@14.50 
12.50@13.50 
11.00@12.00 

7.50@10.00 


13.50@14.00 
12.00@13.50 
9.50@11.50 


13.50@14.00 
12.00@13.50 


13.50@14.50 
12.50@13.50 12.50@13.50 
9.00@10. 10.00@10.50 

. 8.00@ 9.50 

J . 6.50@ 7.50 


use 2338 


15.50@17.00 
15.50@16.50 
14.50@15.50 
13.50@14.00 


15.00@16.50 
15.00@16.50 
14.50@15.50 
14.00@14.50 


10.50@11.50 11.00@12.00 


Ce verccccscoeeccsecceece 12.50@13.50 


6.50@ 7.50 


at New York and Chicago. 


chairman of the cooperative buying 
committee reported that the buying of 
butter cooperatively was progressing to 
the satisfaction of the participants and 
that a special carton is to be designed 
for the exclusive use of the members, 
The delegates to the convention re- 
ported on the activities of that body 
as well as the progress of the meat 
dealers’ own code. From reports re- 
ceived the members were assured that 
the State Association is constantly alert 
to the welfare of the meat dealers’ 
needs and are especially prepared to 
render outstanding service during the 
coming year. 


At the meeting of Brooklyn Branch 
last week flowers were presented to 
President Anton Hehn, who had been 
re-elected state president. Other recip- 
ients of flowers were Albert Rosen, 
elected first vice president and Joseph 
Rossman. Addresses were made by 
president Lester Kirschbaum and Joseph 
Eschelbacher, Ye Olde New York 
Branch, Max Haas, Washington 
Heights Branch, W. H. Wild and Chris 
Roesel, Jamaica Branch, Joseph Ross- 
man, South Brooklyn and Albert Rosen. 


The trade was shocked last week at 
the very serious injuries sustained by 
Rudolph Schumacher, a member of 
Bronx Branch, and his son Harold, fol- 
lowing an automobile accident. While 
Mr. Schumacher is out of danger, 
Harold is ‘still in a very critical con- 
dition in the Mount Vernon Hospital. 


———$e—_—_ 
NEW YORK NEWS NOTES. 


J. J. Wilke, margarine department, 
Wilson & Co., Chicago, was a visitor 
to New York last week. 


C. A. Payne, specialty sales depart- 
ment, Swift & Company, Chicago, was 
in ‘od York for several days last 
week. 


Paul Schmidt, ‘casing department, 


Armour and Company, Chicago, is 
visiting in New York this week. Ray 
Fryatt, cattle buyer, New York Butch- 
ers Dressed Meat Company, is on his 
vacation part of which will be spent in 
Chicago and the remainder with his 
father in Indiana. 


Meat, fish and poultry seized and 
destroyed by the health department 
of the city of New York during the 
week ended June 16, 1934, were as fol- 
lows: Meat—Brooklyn, 24 lbs.; Man- 
hattan, 2,872 lbs.; Queens, 9 lbs.; total, 
2,905 lbs. Fish—Manhattan, 20 lbs. 
Poultry—Manhattan, 221 lIbs.; Queens, 
3 lbs.; total, 234 Ibs. 


—— 
NEW YORK POULTRY CODE. 


Action to enforce the provisions of 
the live poultry code for the New York 
metropolitan area is the result of a 
conference concerning alleged violations 
of the code held in New York last week. 
The U. S. Department of Agriculture 
is seeking evidence in regard to these 
alleged violations, which concern the 
following provisions of the code; sale 
of inedible products, rebates, destruc- 
tive price-cutting, price discrimination, 
misrepresenting produce, excessive 
feeding, straight filling, illegal sales, 
price misrepresentation and unlawful 
combinations. 
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t body ° 
meat and Regular Slotted Containers 
- ie The New BLISS Pover Lift Top Stitcher is equipped with 
nA + ert power-driven work-table operated by a balanced foot pedal in 
ore front of machine. Table is raised or lowered at a speed of 12 
a the inches per second, Table automatically stops at right position 
c= for stitching of Box. At low position — 
table can be adjusted to height of your 
— conveyor. Operator can stitch many 
t 24 more cases per day than by the old 
ib 0 method, and with a minimum of phys- 
; recall ical effort. 
— The Bliss Combination Box and 
a Bottom Stitcher meets the demand for 
'~ Mf a single unit capable of assembling 
— Bliss No. 4 Boxes and one-piece 
_ York Slotted Containers. It combines in 
— one unit a box and bottom stitcher, 
Chris the box arm being of the folding type 
a and the post removable. 
Full information regarding these two 
se: & Bliss Power Lift Top Stitcher machines will be gladly furnished. 
ined by 
ber of 
2d, fol Dexter Folder Company 
dena 28 West 23rd Street, New York, N. Y. 
a inal Bliss, Latham and oS Sonehing ~s Adhesive Sealing Machinery for 
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CHICAGO BOSTON ST. LOUIS 
117 W. Harrison 8t. 185 Summer 8t. 2082 Ry. Ex. Bidg. 
1S. PHILADELPHIA CLEVELAND SAN FRANCISCO 
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, visitor 
depart- VERY egg, although resting 
9 lost securely on a cushioned base, 
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artment, the carton. Brilliant display power 
ae ... that’s the big idea back of this 
| pg carton’s success. America’s lead- 
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vi i F A 
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od an portance and as a result use SELF 
eg LOCKING Cushion Cartons. To 
2 as fol- sell MORE eggs at BETTER prices, 
dey an- . 
s.; total, adopt this carton. Free samples 
20 Ibs. 
Queens, upon request. 
A Few Well Known Users 
ODE. Swift & Company Young’s Market Co., Inc. 
sions of Armour and Company Economy Grocery Stores 
ew York Wilson & Co. Corp. 
ilt of a Morris & Co. Te fg Grocery & 
iolations Cudahy Packing Co. . 
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NEW YORK MARKET PRICES 


Fed steers 
Cows, common to medium 
Bulls, common to medium 


LIVE CALVES. 


Vealers, good and choice 
Vealers, medium 
Vealers, cull and common 


LIVE LAMBS. 


Hogs, b: 
Pigs, 85-110 Ib., 


DRESSED HOGS. 


Hogs, 90-140 lb., good to choice 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy........seeesseeees 12% Oit% 
Choice, native, light........ ecee 
Native, common to fair............++-.12 @12% 


WESTERN DRESSED BEEF. 


Native steers, 600@800 lbs 

Native —— yearlings, 440@600 Ibs 
Good to choice heifers. 

Good to choice cows.. 

Common to fair cows. 

Fresh bologna bulls... 


BEEF CUTS. 


hinds’ and ribs 
hinds and ribs 
ands 


1 
2 
3 
1 
2 
3 
1 
. 2 
. 1 
2 
3 
. i 
2 
. 3 
<0nas 





dae i Ibs. avg. 
fenderloins, 6 lbs. avg 


Shoulder clods 


DRESSED VEAL. 


@ 8 
@ 6 


DRESSED SHEEP AND LAMBS. 


Lambs, prime to choice 
Lambs, good 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs...14 

Pork tenderloins, fresh.... 25 

Pork tenderloins, frozen 

Shoulders, Western, 10@12 lbs. avg 

Butts, boneless, Western 

Butts, regular, WeeterR......ccccccccss 

Hams, Western, fresh, 10@12 Ibs. ave. is 

Picnic hams, Western, fresh, 8 
average 

Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 


SMOKED MEATS. 


Hams, 8@12 lbs. avg 
Hams, 10@12 Ibs. 

Hams, 12@14 lbs. avg. 

Picnics, $ : an _ 

Picnics 

oy pickled bellies. ai2 Re. 
Bacon, boneless, Western. 

Bacon, boneless, city 
Rollettes, 8@10 Ibs. avg 

Beef tongue, 

Beef tongue, heavy 


Page 52 


ans 0 MEATS. 


tl 


ao 


; tenders. 


eeeeeeeee 


BUTCHERS’ FAT. 


Shop fat ....... 
Breast fat . 
Edible suet 
Inedible suet 


GREEN CALFSBINS. 


5-9 914-12%- —" 14-18 18 up 
. 1 veals. .08 1.40 1.55 
. 2 vou. 07 1.25 
Buttermilk No. 1.. .06 1.15 
Buttermilk No. 2: 05 1.05 
Branded grubby eS -15 
Number 3 ........ .04 -15 


BUTTER. 
Creamery, extras (92 score) 


Creamery, firsts (91 score) 
Centralized (90 score) 


EGGS. 


(Mixed Colors.) 
Special packs or hennery selections 
itandards 


stetiest 
ane 


Fowls, paren 

Leghorn: 

Soe, | Deotions, TN o ncc-cccceereceseces 
Rocks, broilers, average 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—138 to box— 
Western, . to dozen, ‘ 
Western, . to dozen, 
Western, . to dozen, 
Western, . to dozen, 
Western, 30 to 35 Ibs. to dozen, 
Chickens, fresh: 
Nearby 
Western 


Western, 

Western, 

Western, 

Western, 

Western, 
Ducks— 

Spring, L. I., per Ib 
Squabs— 

SE IIs wevcdngedadsescecveees 23 @30 
Turkeys, frozen: 

Young toms ......... shoves se vecscees 17 @27 

Young hens 17 @23 


. to dozen, 
. to dozen, 
. to dozen, 
. to dozen, 
. to dozen, 


144%@15 


BUTTER AT FOUR MARKETS. 


Wholesale prices of butter at Chicago, New 
ite and Philadelphia, week ended June 


92 90 88 
2414 23 22 
24%-25 241% 23% 
26 25 2314 
26 24% 23 

Wholesale price carlots—fresh centralized butter 
—980 score at Chicago: 

Scores 90 89 
Chicago 23 
23% 

Boston 2414 
Philadelphia — 
Receipts of butter by 


This Last 
week. week. 


60,743 61,520 
62 


cities (tubs): 

Last —Since Jan. 1.— 
year. 1934. 1933. 
69,440 1,337,209 1,459,090 
N. Y. .. 62, 65, 80,657 1,708,465 1,854,867 
Boston . 19,596 21,890 24,248 579, to 578,438 
Phila. . 22,009 23,829 25,548 593 654,672 


Total 164,737 172,441 198,893 4,217,881 4,547,067 
Cold storage movement (lbs.): 


In Out On hand 
June 14. June 14. June 15. 
-875,170 31,650 10,300,174 

91,508 2,595,086 
76,133 1,545,702 
. -159,480 2,515,833 


. .702,291 16,956,745 


Chicago. 
N. Y¥ 


Same 
week day 
last year. 
Chicago .. 17,994,385 
lm os 
Boston .. 
Phila. 

Total 


91,235 30,910,699 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 


Serres eseeeseeees 


Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.i.f............ 
Bone meal, raw, South ‘American, 
50 bags, per ton, c.i.f.. 
Superphosphate, *Salk, mae 
more, per ton, i flat. eovece 


Muriate, in = on 
Re discount. 
Sulphate in bass, per ¢ 
Rg Aw discount. 
Shipment pm. E. 


BONES, HOOFS: AND HORNS. 


Round shin aay ~~ 48 to 50 lbs., 
per 100 p eccccce 
Flat shin — avg. 40 to 45 ibs., 

ieces 


per 100 ° 
Black or striped hoofs, per ton..... 45. @ Sam 
White hoofs, per ton @100.0 
= tenes, avg. 85 to ” Ibs., per nis 


pieces ee 
mA according to grade.. eaeriiee ang eee 200.00 
—_o—_- 


75.00@ 85.00 


NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
June 16, 1934, with comparisons: 

ee. 


ended 
West. drsd. meats: June 16. 
Steers, carcasses. . 8,916 
Cows, carcasses. . 680 
Bulls, carcasses... 367 
Veals, carcasses.. 12,831 
Lambs, carcasses. 34,545 
Mutton, carcasses. 
Beef cuts, lbs.. 
Pork cuts, lbs.. 


Local slaughters: 


week, 

1933. 
9,048 
931 


14.38 
34,548 


2,407 
499,116 
2,377,214 


Prev. 
week. 


11,801,552 


296 
600 
549 
340 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended June 16, 1934: 


Week 
ended 
June 16. 


Cor. 

week, 

1933. 
2,684 
1,015 


Prev. 


West. drsd. meats: week. 


Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses . 
Lambs, carcasses 
Mutton, carcasses 
Pork, lbs. 


Local slaughters: 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended June 16, 1934, 


with comparisons: 

Cor. 

week, 

drsd. meats: . 1983. 
carcasses 2,633 2,901 

carcasses 1,602 724 

carcasses 

carcasses : : 873 
carcasses .... 15, ‘ 22,084 
earcasses .... 553 1,372 

reasees «7 1290,580 298,649 469,80 


Week 

ended 

West. 

Steers, 
Cows, 
Bulls, 
Veals, 

Lambs, 

Mutton, 

Pork, Ibs. 
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* | Mr. Pork Packer:— 


@$23.00 
= Ask Y lf Th ti 
maa S ourse ese uestions 
@ 35.50 
75 & 50c } - 
@ xx x re Am I getting the highest pos- 
@270 & * 
25 & 100 sible yields from products? 
.00 & 10 
oul Are all my operations as 
@ 8.50 e e 
so wall efficient as they could be? 
1° wit Ee ia Be 
@ 35.0 TN | A + + ° 
@ 4 Utilizing the hog carcass to best advantage is a day- 
RNS. to-day problem. Only by studying markets and check- 
.00@ 85.00 ing against tests of the best experience can profitable 
009 Se results be secured in daily plant operation. 
@100.0 
- 00 This book is designed to show the pork packer how 
to operate to best advantage. It is a “test book” 
an rather than a “text book.” Figuring tests is empha- 
eral ine sized’ and important factors in operation in all depart- 


ments are discussed. (See chapter headings.) 


It is NOT an academic presentation of the routine 
of pork packing. It IS a practical discussion of best 
methods for getting results, backed up by test figures, 
which every alert pork packer needs and should have. 


Price $6 


Plus postage, 25c 


Bound in flexible leather, $1 extra. 
Foreign orders $6.25, U. S. funds 
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insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
Neo display. Remittance must be sent with order. 


CLASSIFIED ADVERTISEMENTS 









Position Wanted 


Business Opportunities 


Equipment for Sale 





Superintendent 


Position wanted as superintendent of 
sausage and curing departments. Have 
had 20 years’ experience and am capable 
of taking full charge and assuming all 
responsibility. 
visioner, 407 S. Dearborn St., Chicago, Ill. 





Cure Your Sausage Troubles 


Sausage production and accounting ex- 
pert is available for short time to line up 
your sausage kitchen, 
save product and make money, and train 
your men. W-612, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, Ill. 





Sausage Foreman 


Now available, expert sausagemaker, German, 
who desires permanent position with large packer 
as foreman. Wide practical experience manufac- 
turing all kinds high-quality sausage, specialty 
loaves, and delicatessen. Can handle men and de- 
partment to advantage and operate at profit. Good 
references. W-608, The National Provisioner, 407 
S. Dearborn St., Chicago. 





Sausagemaker 


A-1 sausagemaker, German, 20 years’ 
experience, all kind of sausage; also cur- 
ing hams and bacon. Knows costs, can 
handle men, and supervise large or me- 
dium-sized packinghouse. Now superin- 
tendent in small plant. Can systematize 
and build business. Best references. 
W-604, The National Provisioner, 300 
Madison Ave., New York City. 





Your Sausage Troubles 


Do you have trouble with your 
sausage and meat specialties? 
Cure? Seasoning? Shrinkage? 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 





W-610, The National Pro- | 


show you how to | 





Business Need Outside Help? 


If obligations are hindering your prog- 
ress and there is also need for additional 
operating capital, there is help to be had 
on thoroughly business-like, low-cost basis 
by men experienced in financial readjust- 
ments. Interviews involve no obligation 
and are strictly confidential. W-613, The 
National Provisioner, 407 S. Dearborn St., 
Chicago. 








Men Wanted 





Sales Manager 


High-grade sausage, provision and 
smoked meats house wants sales manager 
who understands products and merchan- 
dising. Must know how to handle men. 
State record and qualifications. W-609, 
The National Provisioner, 407 S. Dearborn 
St., Chicago. 





Hog Casing Foreman 


Wanted, capable working foreman to 
take care of hog casing department in 
medium-sized plant in middle west city. 
Must be reliable and able to handle men. 
Give references. W-611, The National 
Provisioner, 407 S. Dearborn St., Chi- 
cago, Ill. 





Cellar and Smokehouse Foreman 


Wanted, good curing foreman, also 
capable of running smoked meat and 
sliced bacon departments. Must be able 
to figure costs and know what to get for 
his products. Give full details in reply- 
ing to W-597, The National Provisioner, 
407 S. Dearborn St., Chicago. 








Equipment Wanted 





Dopp Kettles 


Wanted, second-hand 100 or 125 gal. 
Dopp kettles, as made by Sowers Mfg. 
Co. W-606, THE NATIONAL PRovI- 
SIONER, 300 Madison Ave., New York 
City. 








—$——. 


Crackling Grinder 


For sale, one No. 1-U “Jay Bee” 
crackling grinder, complete with belts 
and pulleys. Grinder in perfect shape, 
Write Madison Packing Co., Madison, 
Illinois. 


Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant, 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 








Rendering Equipment 


For sale, 10 Rotary Steam Tube Dryers, @/x37 
long, each with 37—4” tubes. Complete Hyd 
genated Oil Plant. Send for circulars listing 
Grinders, Melters, Lard Rolls, Filter , Cook. 
ers, Cutters, Meat Mixers, Hammer Mills, Disinte 
grators, Kettles, etc. What idle machinery har 
you for sale? 

CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City. 





Motor and Ice Machine 


For sale, one 8-ton double-acting hori- 
zontal Voss ice machine, motor and belt 
driven. One 15-H.P. Allis Chalmers D.C 
motor, 240 volts, 450 R. P. M. Both in 
good working condition. FS-607, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 
























GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
































PURE MEAT 


% 


BUS Packing Sy 


Columbus, Ohio 


New York Office: 
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The Columbus Packing Company 


este 
Pork and Beef Packers 


Schenk Bros., Managers 
410 W. 14th St. ; 











Price 


Chicago 





Superior Packing Ce. 






Service 


Quality 
















St. Paul 
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Barrel Lots 
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Pork Beef 





HONEY BRAND 


Hams — Bacon 
Spiced Ham 





Luncheon Meat 
Veal Lamb Sausage Specialties 


Hygrade Food Products Corporation 


3830 S. Morgan St., Chicago, Ill. 

















Philadelphia Scrapple a Specialty 


\ John J. Felin & Co., Inc. |) sc 


4142-60 Germantown Ave., Philadelphia, Pa. Lare 
New York Branch: 407-409 West 13th Street 


Delicatessen 

















25 Metcalf St. 


EASTER BRAND 
Meat Food Products 


The Danahy Packing Co. 





Buffalo, N. Y. 

















C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 


LARD 
DAISIES 
SAUSAGES 





FRANKFURTS 
QUALITY PorkProducts ThatSATISFY 




















feos of Unmatched Quality 


I SesKay 


HAMS— BACON 
LARD —SAUSAGE 


SOUTHERN ROSE SHORTENING 


The Wm. Schluderberg-T. J. Kurdle Co. 
Meat Packers Baltimore, Md. 
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ALBANY,N.Y. 
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F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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3, East St. Louis, Illinois 





St. Louis Straight and Mixed Cars 
i Shippers of Straight and Mixed Cars of Beet and Provisions 
a Pork — Beef — Sausage — Provisions ots Seaieneiainiad 


lene HAMS and BACON 
vics0 oa “Deliciously Mild” 


: New York Office—259 W. 14th St. 
REPRESENTATIVES 


410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 


D. A. Bell, Boston, Mass. HD Amiss! Washington, Db. Cc. F. C. Rogers, Philadelphia 


M. Weinstein Co., Philadelphia, Pa. Baltimore, Md. 























~~ | ITHE E. KAHN’S Sons Co. The 
woria CINCINNATI, O. RATH PACKING Co. 











ae “AMERICAN BEAUTY” ¥ ¥ 
Heh Gove HAMS and BACON Pork and Beef Packers 
‘ Straight and Mixed Cars of Beef, BLACKHAWK HAMS and BACON 
’ Veal, Lamb and Provisions Straight and Mixed Cars of 
ae ; Represented by Packing House Products 
ewes 26 | NEWYORK PHILADELPHIA WASHINGTON BOSTON 
: 269 Wt Ith Bt. 388 my 2 os1Penn Av 3.W, at state st. Waterloo, Iowa | 
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ae Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
— 26 Lambs and Calves 
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Main Office and Packing Plant ee ; 
‘ane 31 ° . ririd e 
“oy Austin; Minnesota 

0. sonal PORK PRODUCTS—SINCE 1876 

lv. Co. The H. H. MEYER PACKING CO. 

a = lO Cincinnati, Ohio | 

ae x 

ee ft i 

ae Fal ~e JACOB DOLD PACKING Co. on *, 

Van un ob on oe Ga Ob ee Ge GE enaseneaenenel 


4 | | Dobit HAMS =< BACON. weno 8 


SHIPPERS oF STRAIGHT ano MIXED CARS or PORK, BEEF SAUSAGE ano PROVISIONS 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 












Oleo Oils Stock Foods 
Stearine Calf Heads 
Tallows Cracklings 


Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 
Horns 
Cattle Switches 








43rd & 44th Streets 
First Ave. and East River 








Selected Beef and Sheep Casings 
NEW YORK CITY 


Telephone 
Murray Hill 4—2900 


















“MONGOLIA” 


sets the pace in 


SHEEP CASINGS 
* 


“MONGOLIA” Importing Co. Inc. 
274 Water Street New York City 

















Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 














THE CUDAHY PACKING Co. 


Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 














“The Skins You Love to Stuff” 


Early & Moor, Inc. 


SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 









Exporters 
Importers 





Phone Gramercy 3665 


Schweisheimer & Fellerman 
Importers and Exporters of 


SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y. 














HARRY LEVI & CO. 
Importers and Exporters of 
Sausage Casings 


723 West Lake Street Chicago 
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> SAUSAGE CASINGS 


QUALITY STRENGTH SERVICE X 
4 NEW YORKNY. BOSTON. MASS. BS 
4 276 Fifth Ave. 78-80 North St. fi 
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Sheep — Beef = Hog 
CASINGS 


HIGH QUALITY 
PROMPT SERVICE 
FAIR PRICES 


M. J. SALZMAN Co., INC. 


619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Bentley Code 
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ANCO “Fresh Process” Casing Equipment Installation 


‘Fresh Process”’ 
Ca S| n g C lea Nn n Gg Your hog casings can be completely and 


perfectly cleaned the same day as the kill 















You can obtain a gain of up to 12% more first-grade casings per 
hog . . . . You can improve your casings in both color and strength 
All of this can be done without disagreeable odors by using ANCO “FRESH 
PROCESS” Casing Cleaning Equipment . . . . You will be interested in the 


new ANCO illustrated folder describing the features and advantages of this 


process . . . . Write for it today. 














AT WORLD'S FAIR 


us 
See the ANCO Dried Beef Slicer and 
Packing Tables in the ARMOUR bane 
AND COMPANY exhibit and ANCO 
Sliced Bacon Packing Conveyors in 


sD THE ALLBRIGHT-NELL CO. 


Eastern Ofice 2229 Se Western Boulevard, Westen vfice 
117 Liberty Street Chicago, Ill. 111 Sutter St. 


New York, N. Y. San Francisco, Calif. 










SHOW OFF YOUR MEATS WITH ATLA 


Swift's Atlas Gelatin was perfed 
for just one purpose..... making jellied me 


It is: — CLEAR .. . Allowing the meats to show off 
to real advantage. 


TASTELESS . . . Not interfering with the 
flavor of the meat. 


HIGH TEST... For this reason, very 


economical. 


We believe that more Atlas Gelatin is used for j el 
meats than any other brand. 3 


Atlas meets in purity all government require i 
and state or federal pure food regulations. 


Swift & Company, Chicago 


Guarantee: “If you are not 100% pleased with the gelatin — both as to rea ; 
and economy—you may return it to us at our expense.” 
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